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PREFACE 


The Meat and Poultry Inspection (MPI) Manual is an official publication of 
procedural guidelines and instructions to aid FSIS employees in enforcing 
laws and regulations related to Federal meat and poultry inspection. 

This publication includes combined information from (1) Manual of Meat 
Inspection Procedures, (2) Poultry Inspector's Handbook, (3) Sanitation 
iiandbook, (4) Approved Warehouse Requirements, (5) Beef Carcass Inspection 
Program, (6) Guidelines for Implementation of Sanitary Requirements in 
Poultry Establishments, and (7) various old MPI Bulletins. Most of these 
publications are now obsolete. Although this manual contains valuable 
information, it does not include specific information now present in 
regulations, directives, and other documents. Thus, it should be used in 
conjunction with all FSIS issuances. 

In 1984, FSIS implemented a new Agency issuance system whereby all 
instructions to FSIS inspectors are in the form of either FSIS Notices or 
FSIS Directives. With this new system, the MPI Manual will be phased out 
over a three to five year period. Thus, this will be the final reprint of 
the manual . 

Contained in this reprint, parts of the manual that have been rewritten 
Into FSIS Directive format will reflect the specific^ issuance where that 
information may be found or, in some instances, it will be noted that the 
information is obsolete or in the regulations, etc. Because of time 
constraints and the volume of material involved, pen and ink changes were 
not incorporated in this reprint; therefore, those changes are included 
f^ 1979 through 1985 and must be completed by the user. As information 
was revised, removed, or added to the Manual over the years, such informa“ 
tfon was identified by asterisks and the numbers at the bottom lower left 
of the page indicate the year and the month those revisions, etc., were 
made . 

The MPI Manual is still for sale and the publication "Issuances of the 
Meat and Poultry Inspection Program," which contains the FSIS Directives 
that replace parts of the manual, is also for sale by the 
of Documents, U.S. Government Printing Office, Washington, DC 20402. 


Original Manual Printed September 1^3 
Reprinted December 1979 
Final Reprint June 1987 
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Page v, line 1, change "Acceptable*' to "Approved". 

Page v, line 8, change "OIG" to "01" and "Office of the Inspector General*' 
to "Office of Investigation". 

Page 85, Section 11.6(w), first column, line 11, change "Necrotic" to 
"Necrotic". 

Page 87, Section ll.ll(o), first column, line 1, after the word "Scurf", 
add a comma and the word "interdigital. 

Chart 11.1, under "Reduced inspection", line 1, change "10" to 

Page 94, Table 11.8, under "Critical", "Major", and "Total", change to 
read from left to right: "1", "2", "4", "5", "12", and "13". 

Page 96, Section 11 . 14( j)(2)2, first column, line 8, change the word 
"reject" to "accept". 

Page 101 and 101a, delete Section 11.20(g). 

Page 113, first column, correct the first word to read "assure". 

Page 118, first column, delete the first three lines. 

Page 142, Section 18. 24(g)(2)c, first column, line 16, should read "drawn 
from these lots must be analyzed by". 

Page 143, Section 18.29(f), first column, line 14, change "(d)" to "(e)". 

Page 172, second column, last sentence, delete period after 18.18 and add 
the word "and" . 

Page 177, Section 18.70(a)2, second column, line 8, should read "Section 
350.3(a)". 

Page 180a, first column, line 10, should read "(c)" instead of "(b)". 

Page 183a, first column, under (c), third sentence should read: "If a 
carcass shows a weight gain, each carcass being sprayed and chilled that 
day must be held until the carcass(es) in the sample for that day loses 
any gain it initially showed." 

Page 207, delete Part 20.16, MP Form 455. Add "Reference Part 8.6, 
Sanitation Report". 

Page 209, Chart 20.1, column 1, entry 4, change "MP 12" to "FSQS 1000.1". 


,, , 11 , add th. following infcr.ation under headings, reading 

I il'nt . 

See Form 


: 'd ‘i j n 

. I'd , to 

.'■'"Ont 


lEst. & Prog, j 4 cys 
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Ch.rt 20 1 MP 404, column 4. delete ‘Voek y ^ | 

Lr CO umn 5, delete thejnformation anc add HSC, 

Street, Roo. 791, Des Homes, lA oOdOJ. 

...., .. 1 .;, Chart 20.1, MP Form 450-1, column 3, change the numDor of .ofu. . 

■ ■ , ',.1 ’ * , ii 1 II 

. .t.-, C'.art 20,1, MP 455, column 4 ov'tiilJ V . 

"column 6, delete "N" and "U" and insert 'N.O. , At. . or m.i 

■= '•na,* 20 1 MP 490, column 1, subject form should road "Mf -JW. 

Under column 5, dolate the second Mno. 

,. 20 1 MP 491, column 1, subject form should road "MP 4‘)1, 

Status Change Report". Under column 2, " 

It'-cri!: Status Data". Under column 5, delete See form and add lU () . 
.f - coi/y, Area Office “ copy". 

• ^ ''’i Section 22.20(a), second column, delete the words "Issue MP form 
ir,7adJ the following: "Certain products are subject to em\5ar<joi", 
' -1 ti-e to time. U.S. exporters are advised to obtain dutaib'c^ 
• ( 5 t:on from their buyers before making shipments." 

d..d Section 22.22(b), second column, line 1, first sentence sheulci 

f - c . r. MD Cri>-»(*n 1 


237, Section 22 .24(c)(4)(vi )6. , second column, should read "Net 
‘ _.ht Exception : Product may be exported without new weiyiit i itjures 
‘.fill be added at the time of weighing and pricing in Canada, Ilic 
S ''net weight", "kg", "g" , must be on the back at thn timo of uy.purt, , 


Page 244, Section 22.29(b)(4), second column, line 2, sfiould r".K< 
">5f!)nal organs including organs from swine, intended for pharmai ou-" . 

hrje 246, Section 22. 31'-A( a)(3)(g)4. , line 7, should read "not oyi I'ud () ) “ 
r. at the carcass entry end and 40° F, at the carcass exit end." 


247, Section 22.35(a)(8)(ii), line 4, remove the sGcorui 
iron the word bilingual". 


parr'fi Uii“. J •, 


Page 251, Section 22.38(c)(l)( f )6 , should read 
tongues are eligible for shipment". 


"Trichinao 


iroatod pork 



32. Page 2bl, Section 22,38(c)( 1)( i ) , add a new number "8." to read ^'8. 
Livers. Hepatic lymph nodes must be attached and Incised." 

33. Page 252, Section 22.38(c)(i v) , second column, add a new number "3." to 
read as follows: "3. The pork was treated to a minimum internal 
temperature of 149° F. for at least 10 minutes." 

34. Page 254, Section 22.38(4)(1), the first two sentences should be combined 
to read: "Labels on bulk packages and shipping containers of meat, meat 
food products, and byproducts must be so placed that the label would be 
destroyed on package opening". 

35. Page 260a, Section 22.39(a)(2)(i ) , first column, line 4 and 6, form number 
"131" should be changed to "150". 

36. Page 260a, Section 22, 39( a)( 2) ( i i ) , first column, line 9, form number 
"131" should be changed to "150". 

37. Page 261, Section 22. 40(b)(i ii )(2)c, second column, line 3, change the 
word "It" to "If". 

38. Page 261o, Section 22.66(a)(1), second column, include as the first 
sentence, "Importer must obtain permit from New Zealand Ministry of 
Agricul ture" . 

39. Page 294, Section 27.17(e), second column, line 8, should read "in 
paragraph (c) above, will be". 
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PART 1 


DEFINITIONS 


DEFINITIONS 
Subpart 1-A 

(REGS: M-301; P-Subpart A) 

l.l LIVESTOCK 

(a) Cattio 

All bovine animals are included 
under the general heading "cattle." 

(b) Low-Volume Plant 

A plant slaughtering 1 to 15 animals 
in a workday. 

(c) Downers 

Animals unable to stand or showing 
abnormal locomotion. 

(d) Slight 

As applied to certain liver abnor- 
malities (MR~31 1.31 ) — tel angiectasi s , 
sawdust, etc. — means lesions are small 
and few. 

(e) Tuberculosis - Terms 

A general guide to terms used for 
tuberculosis lesions is: 

(I) Lymph node 

Slight — normal“sized with more nor- 
mal than diseased tissue. 

Well marked — enlarged or if normal- 
sized has more diseased than normal 
ti ssue. 


Extensive— greatly enlarged, or 
nearly all tissue affected. 

(2) Other tissue 

Extensive — more than half of the 
organ or tissue surface is affected 
(pleura or peritoneum included). 

Multiple — lesions in more than one 
organ. 

Acute, progressive — congested 

lesions surrounding tissue with edema- 
tous associated lymph nodes, or 
several small lesions around an older 
caseous focus. 


1.2 POULTRY 
Game Birds 

Pigeons, pheasants, quail and migra- 
tory water fowl are excluded from the 
poultry definition stated in the regu- 
lations (PR-Subpart A). 


1.3 LIVESTOCK 
Direct Supervision 

Applies to product under visual 
survei 1 lance. 
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EXEMPTIONS 


EXEMPTIONS 
Subpart 3“A 

(Regs: M-303; P-Subpart C) 


3.1 GAME ANIMALS 

(a) Buffalo, Reindeer, Elk 

Area supervisors may permit slaugh- 
ter of game animals — buffalo, reindeer 
and elk — provided adequate facilities 
are available and their handling does 
not create a health hazard. 

Meat from such animals (including 
deer) is not Inspected for wholesome- 
ness, and cannot be used as an ingre- 
dient in meat food products. However, 
custom products — consisting of game 
meat mixed with pork, beef, or lamb 
meat — may be prepared for owners of 
game animals. Such products shall not 
be inspected and shall not be sold. 

(b) Pigeons, Pheasants, Quail, 

Migratory Water Fowl 

They may be slaughtered and process- 
ed at official plants, provided their 
handling does not interfere with 
inspection requirements, and products 
are kept adequately segregated. La- 
bels of product not amenable to PPIA 
shall not bear the inspection mark un- 
less the plant operates under volun- 
tary inspection program. 


3.2 CATALO OR CATTALO 

This is a hybrid animal with bison 
appearance resulting from direct cross- 
breeding of bison and cattle. 


It is not amenable to the Federal 
Meat Inspection Act, but may be 
slaughtered under the reimburseabl e 
inspection program (Part 350 of the 
regulati ons) . 

3.3 BEEFALO * 

Beefalo are a breed of cattle * 
(3/8 bison and 5/8 domestic cattle) * 
recognized by the American Beefalo * 
World Registry (ABWR), the national * 
organization representing beefalo * 
producers, These animals are * 
amenable to the Federal Meat Inspec- * 
tion Act. The ABWR has established a * 
Meat Registry program to register* 
animals intended to be marketed for* 
meat purposes. An animal presented * 
for slaughter as a Beefalo must be * 
accompanied by documentation that * 
this animal is registered in ABWR's * 
Meat Registry program. Products from * 
such animals may be labeled as * 
Beefalo beef. If such documentation * 
is not provided, products from the* 
animal are to be identified as beef. * 
Control procedures for product * 
bearing the label Beefalo Beef are * 
contained in Section 17.13(n). * 

3.4 CUSTOM PRODUCT 

(a) Identification; Separation 
Field dressed game carcasses may be 
custom processed by official estab- 
lishments in rooms where edible prod- 
ucts are handled, provided they are 
kept separate and identified, and 
their handling does not hinder 
inspecti on . 
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3.5 RETAIL EXEMPTION AT OFFICIAL PLANT 

Preparation of meat or meat products 
and slaughter and/or preparation of 
poultry and poultry products, for ex- 
clusive retail sale, may be exempt 
from inspection provided they: 

1. Are conducted in separate facil- 
ities or rooms, or at a different time 
from operations requiring inspection. 
When conducted at a different time, a 
work schedule, signed by the owner or 
operator and outlining all retail ac- 
tivities and hours of operation, must 
be on file and available to MPI 
personnel . 

2. Do not result in a nuisance or 
an insanitary condition to area(s) 
where operations require inspection, 
and all products prepared for retail 
sale are kept separate from inspected 
products . 


*3.6 EQUINES 

* The Federal Meat Inspection Act, 

* as amended, specifically exempts from 

* inspection the custom slaughter and 

* preparation of carcasses, parts there- 

* of, meat and meat food products of 

* cattle, sheep, swine, and goats 

* delivered by the owner, exclusively 

* for use in his household, by him and 

* members of his household, employees 

* and nonpaying guests . 

* It should be noted that horses, 

* mules, and other equines are not 

* listed among those animals that may be 

* slaughtered or processed for the owner 

* on a custom basis. Therefore, the 

* custom exempt slaughter and prepara- 

* tion of carcasses, parts, meat and 

* meat food products of such animals is 

* not permissible. 


The reverse of this page Is intended to be blank. 
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PART A 


r..^r!:CTio>3 

iilRl'cnVE 11,100.1 dated 2/ll/«f>-) 


PART 5 

\:3D SUSPENSION OP INSPECTION 
i 3-1 

:-'fXNCE EMPLOYEE PERFORMANCE STANDARDS) 

- (REFERENCE MPI DIRECTIVE 915»1, REV. 3, <hiLOi} 


L nU}S DIRECTIVE 4735. A, dated 8/19/80.) 


f FSIS DIRECTIVE 8040.1, 9/23/83.) 


, 1 1 


DUE TO CONDENSED MATERIAL, PAGES 4 
were no longer NEEDED; THEREFOR}’' 
PHIS PAGE, ‘ 


1 5, 6 anti / 

PACK s ivr.t.ay: 



PART 6 


ASSIGNMENT AND AUTHORITIES 
OF 

PROGRAM EMPLOYEES 


ASSIGNMENT 
Subpart 6~A 

(Regs: M~306; P-Subpart F) 


6.1 OPERATIONS AFFECTING INSPECTION 

(REFERENCE EMPLOYEES PERFORMANCE 
STANDARDS) 


6.2 LOW VOLTIMR PTAMt 

(REFERENCE STAFFING STANDARDS AND 
GUIDELINES) 


6.3 ADVANCE NOTICE 

(REFERENCE STAFFING STANDARDS AND 
GUIDELINES) 


6.4 WORK SCHEDULE 

Plant management must, in advance 
and at least during the day preceding 
the change, notify the inspector in 
charge of any change in work schedule. 

(a) Workday; Overtime 

An inspector’s workday begins when 
his service is required according to 
schedule. His workweek is that 
approved for the plant and consists of 
five 8-hour days consecutively, Monday 


through Saturday (poultry), or Monday 
through Friday (meat). Any inspection 
service in excess of the plant sched- 
ule is overtime. 

(b) Lunch Period 

One lunch period“-not less than 30 
minutes and not more than 1 hour--is 
the only authorized interruption in 
the tour of duty once it begins . Such 
period shall not occur before 4 hours 
or later than 5 hours from starting 
time . 

Exception. If a rest break of not 
less than 30 minutes is regularly 
observed at midpoint between start of 
work and lunch, lunch period may be 
scheduled as long as 5 1/2 hours after 
inspector’s tour of duty begins. 

When substantial overtime is 
required for a scheduled workday, a 
second lunch period should be provided. 
Lunch period (up to 1 hour) will not 
count as overtime, 

If overtime will be short or if 
break will be less than 30 minutes, 
the inspector in charge should not 
officially recognize a second lunch 
break. He and inspector will remain 
in overtime status and the plant will 
be billed for such overtime. 


6.5 "STANDBY" DUTY 

When a plant does not operate on a 
day or part of a day during estab- 
lished workweek, the inspector shall 
be on "standby" or on approved leave 
for the established workday hours; 
therefore, he is in pay status. Even 
though he is on "standby" time, he 
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must report for duty at the plant each 
workday. As instructed by the liispec” 
tor in charge, he may remain at his 
residence, if close enough for liini to 
report for duty without deleiy. 

If an inspector desires to leave the 
immediate vicinity, he shali request: 
his supervisor for annual leave or 
leave without pay. 

If an inspector leaves the imniecILate 
vicinity of a tour-of-duty station 
without approval, he is considered 
absent without leave. 

Supervisor's Responsibility. When 
a plant is shut doiim, area supervisors 
shall take the following moat appro- 
priate actions: 

1. Detail personnel to productive 
assignments within the area, if 
practical , 

2. Upon request grant leave to 
involved inspectors. 

3. Instruct supervisory personnel 
to hold training classes on regula- 
tions, instructions, inspection 
procedures, etc. 

4. Place inspectors on standby 
time and, as required in sec. 5.2, 
inform RD. 

When shut down is of extended time 
and area assignments are not available, 
Involved inspectors should be detailed 
to areas where they can be properly 
utiliged. 

If Lt Is known or anticipated that 
standby will exceed 5 working days, 

RD will immediately notify the 
Director of Personnel, APHIS, giving 
reasons for standby, number, grade, 
location and utilization of Inspectors. 

The area office will maintain a log 
of all reports of shutdowns. 

Inspectors refusing to accept tempo- 
rary detail to another location may be 
recommended for disciplinary action. 

6.6 EHERGENCy INSPECTION (POULTRY) 

(a) Plant 

(1) Inspector's absence. When an 
Inspector Is absent for Illness or 
other duties (checking of finished 


product, etc.), cross-iJ censed gj-adoi ■ 
may be utilized. As noiive ter inary 
Jnspectors, such graders will inspt'ct 
al3 birds, condemn those unfit for 
human food, and retain questiouabJe 
ones for veterinary disposition. 

Poultry inspectors or cross- 
ilcenscd graders may operate evisccra" 
ting lines, provided adequate facili- 
ties are available for retained 
carcasses. When inspectors must leave 
eviscerating lines for other duties, 
graders may operate the lines for 
short periods, not to exceed a total 
of 2 hours daily. Graders will report 
directly to the Inspector In charge 
when doing inspection work. 

Qualified licensed graders shouJd 
be available to perform grading 
duties when USUA graders do post- 
mortem inspection. 

(2) Veterinarian's absence. In case 
of veterinarian's emergency absence, 
a qualified Inspector or a cross- 
licensed grader may operate the evis- 
cerating line until a relief veteri- 
narian arrives. The inspector or 
grader shall: (1) try to determine 
the expected length of the veteri- 
narian's absence and notify the area 
office by telephone as soon as pos- 
sible j (2) retain and count question- 
able birds for veterinary disposition; 

(3) require refrigeration of retained 
birds held overnight or during the 
day when it is necessary to keep 
wholesoineness . Suitable retaining 
facilities with locking devices shall 
be provided. 

A relief veterinarian shall be sent 
to the plant immediately unless the 
regular veterinarian returns to work 
the next shift. 

(b) Circuit 

When emergencies occur in several 
plants within a circuit, a veteri- 
narian from a nearby plant should be 
called upon to help the veterinarian 
In charge. This can only be done 
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when a qualified inspector is avail- 
able to relieve the veterinarian. 

Such inspector will assume ail veteri- 
narian's duties, except final disposi- 
tion of questionable carcasses. 

A trainee veterinary inspector may 
help the veterinarian in charge during 
emergencies to avoid calling on a 
veterinarian from a nearby plant. 


6,7 SUPERVISORY VISITS 
(reference performance standards) 


(a) Visit record 


(OBSOLETE) 


(b) Odd-Hour Inspection 

Inspectors in charge and circuit 
supervisors are responsible for 
inspection and all activities that 
might affect inspection in plants 
under their supervision. 

Besides routine inspection, super- 
visory personnel shall visit official 
establishments at "other- than-normal” 
operating hours (odd hour) to observe 
sanitation, evidence of unauthorized 
operations, etc. Nonsupervisory 
employees may be utilized if autho- 
rized by circuit supervisors. 

Seasonally operated plants need not 
be visited during inactivity; however, 
they should occasionally be checked 
for signs of unauthorized operations. 

Wlien possible, "odd-hour" inspec- 
tions shall be done without overtime. 
Necessary overtime should be dis- 
cussed with area supervisors. Form 
MP 4, Odd-Hour Inspection Report, 


shall be completed for each inspection 
and shall be submitted as described 
on the form. 


AUTHORITtES 
Subpart 6-B 

(Regs: M-306; P-Subpart F) 


6.10 PLANT ADMISSION 
(CONTAINED IN THE MPI REGUUTIONS) 


6.11 BADGE, ID CARD, KEY 

While on duty, MPI employees 

assigned to processing, ante- and 
post-mortem inspection in meat plants 
shall wear a badge over the left 
breast of outer clothing. Other MPI 
employees shall have their USDA iden- 
tification card. 

Government keys issued to the 
inspector shall always be kept in his 
possession. 

When badges, identification cards, 
or keys become unserviceable, are lost, 
or damaged, the Inspector shall imme- 
diately report in writing through 
channels to the regional office. 

6.12 AUTHORIZATION CARD 


(REFERENCE FSIS DIRECTIVE 1000.2, dated 
7/20/79.) 
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6.13 COfIFIDENTIAL INFOimATIOW 

Ail infonnation on plant equipment, 
labels, procedures, and formulas must 
be handled confidentially and must 
not be discussed with persons othci 
than plant management or MPI employee. 


6.1 A SAFPTV 


(REFERENCE EWLOYEES PERFORMANCE 
STANDARDS) 


6.15 STANDARDS OF CONDUCT 


(REFERENCE FSIS DIRECTIVE 4735.3, 
dated 8/20/54, Amend. 1 dated 
3/6/85.) 


6.16 BRIBERY 

(REFERENCE FSIS DIRECTIVE 4735,3, 
dated 8/20/84, Amend. 1 dated 
3/6/85.) 



12 


Part 6 


6.1/ APPEAr. 

Whoa .111 1 liiijKH'l or ' fa dec ls ion is 
ques Lioiiod , Llic c iron it suporvisor 
makes j loport Lhiough the area 
supei visor Lu Klh 

-A- 6.1« ACCaSATTONS 

* Infoniuil t oil coiiceriiing accusations 
A by industry oillcials against inspec- 

* tjon peLSoiino! will include for each 
incident: 

* 1. A recoid o I: the complaint. 

* 2. A wriLLen report by the offi- 

A' Cl a I rcceiviii)> Uie complaint, or other 
appropi 1 .1 Lc .mtliority, resulting from 

* a prompt leview oi the circumstances. 

•A 3. A record ot the employee’s 

* expiesaioii of his views relative to 
A the coiiijilairiL 

* /* . A ropy of the response to the 
A-otfieial plant, A copy of this response 
A will be given lo the employee involved. 

* This does not apply Lo routine pro- 
»v gram appeals nor does It replace other 

* reporting requirements. 

*6.19 FIREARMS 

* MPl employees have no authority to 

* carry fireatms while on official 

* duties. As any Slate or local citizen, 

* they are subject to prosecution for 

* violation of St.iLe and local firearm 

* laws and, in addition, they are subject 

* to disciplinary actions imposed by the 

* Agency . 


PROCESSING INSPECTION; 
CATEGORIES 

Subpart 6-C 

(Regs: M-306, 303: P-Subpart C, F) 


All processing operations require 
inspection. Required coverage is 


determined by RD, Sanitation ictjuire- 
meiiLs are outlined in Part 8. Depend- 
ing upon Size and type of operalKUis, 
processing inspection may bo defined 
as normal, limited, and minimal 

6.20 NORMAL INSPECTION 

Operations are such that Liiey may 
be conducted only wlien an inspector 
is on duty. Inspector's assignment 
may include one or more plants, or a 
large department . 

Operations not identified in this 
subpart will receive norma L inspection 


6.21 LIMITED INSPECTION 

(a) Visit Frequency 

Unannounced, twice-a-week visits Lo 
plants and/or departments are required 
during designated production activi- 
ties. This assignment may include 
coverage of several plants in large 
metropolitan areas. 

(b) Operations 

(1) Slicing, labeling, packaging. 
They are permitted if (1) they are 
designated by area supervisors as 
limited operations based on production 
or number of employees; (2) product is 
distinguishable, by appearance, from 
other products in the plant (tranks 
with nonfat dry milk are not distin- 
guishable from those without); (3) 
product is available for inspection 
before slicing, labeling, and packag- 
ing; (4) sliced, labeled, and packaged 
product IS available for inspection 
before shipping. 

(2) Pork cut, poultry cut-up. 

They are allowed, if (i) carcasses or 
parts are available for inspection 
before cutting; (2) operative sanita- 
tion is acceptable. 

(3) Smoking, cooking, roasting. 

These operations may be allowed, pro- 
vided plant's history shows tempera- 
tures continuously exceeding require- 
ments, and label restrictions are not 
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dete maned by cooking or lieaLing 
temperatures (turkey rolls). 

following products 
may be handled: comminuted sausage 
with pork heated to 140° F. or higher; 
smoked liams, loins, picnics, butts, 
and other smoked pork items labeled 
’’fully cooked;" "watercooked hams;" 
’’whole chicken and turkey carcasses;" 
"water and steamcooked poultry parts." 

Pork or pork ingredient items 
removed from smokehouse or cooking 
chamber at 137® to 140° F. are 
excluded. Normal inspection is 
required for taking temperatures and 
for releasing such products, unless 
requirements described under minimal 
inspection are met. 

(li) Management’s responsibility . 

A designated plant employee will: 

1. Keep a file of all temperature 
records or recording charts — identi- 
fied by date, product, and piece 
number . 

2. Inform the inspector at least 
24 hours in advance of product to be 
cooked and/or smoked. 

3. Hold smoked or cooked product 
until released by the inspector. 

4. Sati sfactorily present product 
or raw materials for inspection. 

(iii) Inspector’s responsibility 
The inspector shall: 

1. Once or twice a week (limited 
inspection), spot check processing 
times and temperatures, procedures, 
and operational sanitation. 

2. Require establishment to weigh 
sufficient samples of products to 
verify proper shrink, if appJ icablc. 

3. Examine physical characteris- 
tics of finished product to verify 
adequate processing. 

4. Temporarily check a piocess if 
apparent or suspected temperature 
violations have occurred (e.g., a 
change in processing procedure, 
equipment, or plant personnel). 


(4) Rendering. Fats of all species 
may be rendered even though anti- 
oxidants are used, provided the 
Gstabl ishiiient maintains all records 
and inventoiies on antioxidants, ail 
raw fats are acceptably presented for 
inspection, and lendered fats are 
.available for reinspecLaon and/or 
laboratory sampling. 

(5) Refining. Animal fats and oils 
may be refined, blended, hydrogenated, 
and deodorized, provided: 

1. Products for processing are 
acceptably presented for inspection. 

2. Sufficient finished product is 
available for random sampling. 

3. Plant's compliance history is 
acceptable to RD. 

4. Management maintains meaningful 
records showing raw product and 
finished product inventories. 

(6) Grinding. Grinding that is 
incidental to cutting and wrapping of 
customer owned swine and beef car- 
casses or parts thereof is permitted 
if (1) operations are designated by 
the area supervisor as limited based 
on production or number of employees; 
(2) product is distinguishable by 
appearance from other product in the 
plant and is limited to fresh pork 
sausage, ground beef and/or hamburger 
prepared without additives except for 
permitted seasonings, spices, and 
flavorings; (3) only those source 
materials described above are used and 
they are available for inspection 
before grinding; (4) ground product is 
available for inspection before 
removal from the plant. 


6.22 MINIMAL INSPECTION 
Unannounced visits Lo pi ant (s) and/ 
01 deparLrneiiL(s) are required at least 
eveiy two weeks duriug designated 
p rodu c t i on activities. 

(a) Meat and Poultry Operations 
(i) Packing, shipping. Properly 
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marked meat and poultry products may 
be packed into shipping containers 
bearing marks of inspection and may be 
shipped . 

(2) Canning-retorting, labeling. 
Canned product may be retorted, pro- 
vided the inspector observes placang 
of cans in retorts, knows that steam 
pressure is applied, cans are properly 
coded, and labeled cans are available 
for inspection the following day. 

(b) Meat Operations 

(1) Carcass b reaking. Breaking car- 
casses into primal parts is permitted, 
arovided they are previously identi- 
fied to the inspector. 

(2) Bone digesting. The inspector 
lust examine the product for whole- 
iomeness before operation. 

(3) Smoking, cooking, rendering. 
!!P Iflbel or temperature 

estrictions . These operations are 
llowed, provided: trichinae control 
estrictions are not applicable; label 
estrictions are not determined by 
ooking or smoking; products or raw 
aterials are presented for inspection 
efore operations; finished product is 
vailable for reinspection. 

Products involved but not limited to 
hese operations are: frankfurters, 

astrami, various loaves, scrapple, 
lili, lard, etc. 

babel or temperature 
estrictions . Smoking and/or cooking 
lerations for product requiring label 
r trichinae temperature control may 
i conducted, provided: 

1. Sufficient thermocouples are 
led to measure product temperature in 
irious places within the smokehouse. 

2. One or more thermocouples are in 
.c smokehouse to record its 
mperature. 

3. Recording chart has military 
me print with intervals of 15 min- 
es to correlate time element with 
mperature readings. 

4. Each thermocouple reading on the 
art is clearly identifiable by num- 


ber, color , or shape . 

5. Chart is marked by each 

couple at intervals not greater than 
once every 72 seconds , This shoul cl 
clearly identify variations due to 
opening doors and changing Lhcnnc?-* 
couple Location . 

6. Door enclosing the rec,‘orct inp. 

chart has facilities for sealing wi l-h 
official seals. 

7. Product's name, date, and smoko ~ 

house identification are shown oni 

recording charts, retained by estab- 
lishment, but available to tJie 
inspector . 

8. Inspector is present to observe: 
thermocouple insertion into or with- 
drawal from product. In cases where 
the inspector is not present to 
observe insertion into product , the* 
plant shall designate to the IIC 
person responsible for marking and 
initialling the starting time on the 
recording chart. 

9. After smoking or cooking, 
product is held until released by the 
inspector . 

6.23 ASSIGNMENT 

Minimal and limited inspection sliail 
be done by assi gned inspector; how- 
ever, supervisors may perform addi- 
tional "odd-hour" inspections. 

Inspection intensity (for limited or 
minimal inspection) is as the one 
given to similar operations on norma 1 
assignment. 

Limited or minimal coverage sha 1 i 
assure compliance with regulations , 
standards, and instructions. 

Visits should be scheduled to pre- 
vent a definite pattern. 

6.24 IMPROPER PROCEDURE: ACTION 

When insanitary conditions or 
improper procedures are observed in a 
plant or department under limited or 
minimal inspection, they shall be 
corrected immediately and reported 
through supervisory channels to the 
regional office. The report will be 
kept on file and become evidence for 
possible inspection suspension. 
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FACTLITJES AJ^D EQUiTMl'lNT 


' ILJTXhS 

, I 1 1 r /-A 

P-Sub parts G, II) 


' Jst be safe, effi-* 
r i TiSpec L Ion , and 
-epc sanitary. 

'■‘T,‘n:s are stated in 
Interpretation of 
'.L‘. , and suggested 
•n: layout methods for 
I' in "Agriculture 
■r.' The inspector 
ill-r vith the informa- 

ui L.es . 


(b) Chute, Coitvi'yi'T 

To ji invent ob ji <■ | ( ( nt 'b 1 1 ub i liom 
Gnt'.euJri}' f'fi [ b i I' [II mbit I t i i ■] i i , i 'n i , i , 

chutes UStu] fni llKU'fiii' ]lil((’i [ il I ittin 

edibJe to Iinvllbli' pi iMlm t .b ['.n i 
iiieiits inij.nl In^ pi'opiM t ,■ lu'tt.i,',! tii.i 
vented, nllvi mi'.in hi‘ t( 

convey scich in-u u i I a I , itlt-tpiiii 
measures musl bt< lal'i-n it* lotiirt'l 
odors . 

7.3 LKJHT’TNC 

Adequate / /p,h( lip ’ liur b b r 1 1 1 ( I rlrd 

ho all a 1 c < I s v 1 k' i t ■ i ' t i i b 1 1 * 1 1 1 « n i 1 1 . i j . , 

examined, proema-UMl, ,,, ‘PoumI, v.h.a.- 
equipment and utenn.il., air i-.t-lv -I, In 
dressing and loslioom;., .mp in haint 
washing areas. 


"'tiiclent ante-mortem 
or other equine 
: I ants must have a 
isc IS inches high, 
■•ith safety rail-- 
* of the pens. 


P.ODUCT FACILITIES 
1 ■‘Itb.ent should assure 
iept handling of 
'tULmned material, 


-‘t.n edible and 
^^nts must be fitted 
self-closing 


IL \_p V 


1 I 


I ^ f 


th 


Light bulbs, liAluir;., ‘dvlighf., 
other glass susiiciulrd ovn pi.Mln. ( 
shall be of nafet V I yj,r m , a (.| 
protected to pievent jnodiu, , 

nation Jf b.nk™. A , 

of sultalilcj , nonalia i i , i / ,, ,, 
(approved plasi f,.> ,, 1^1 I !,,, ,, 
unless other cquu l i y ,>t t - , j m , 
oan be dtjnionst jm ( c.d . 

fb) Llglit InieiiMliv; 

LJ-BlUlnfi qu.iiil il V I , , 

nilnecl hy 3 |,,,„ ’ g 

adeqa,-u-y 1. ' ' " 

intensity, P" 

“etnant, a„,l '' 

( 1 ) Meat plan, , 

minlniuu ]ip|„ ‘ 

nt'allabU. befo,,. , " i" ■ ! 
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performed. McU-ar readJnj'a taken nt 
3 feet above tlie floor, 

Suspect pen“--20“roo t candles over 
entire su.ypect pen cind rcfitraint 
facilities, Meter readings taken at 
3 feet above the flooi . 

IleadwashLng cabinet (eat tie) — 50- 
foot candles at level of liead hook. 

Head inspection (cattle): 

1. Head rack — all aicas of head 
illuminated to 50-foot candies down 
to symphysis of inandibic; 

2. Head cha Ln— -50-foot candles at 
lowc.9t inspection point on lianging 
heads . 

Head inspection (swtno) — 50-foot 
candles at level of mandibular lymph 
nodes on lowest hanging heads. 

Viscera truck (cattle) — SO-foot 
candles at lower pan. 

Viscera inspection (all species) — 
50-foot candles on pan of moving top 
table. 

Carcass inspection (all species) — 
50-foot candles at shoulders. 

Final inspection (ail species) — 
50-foot candles at shoulder level, 
viscera pan, and head rack. 

Carcass cooler — 10-foot candles at 
level of carcass front shank. This 
does not apply to hot carcass coolers 
unless they are also used as carcass 
holding coolers. 

Offal coo lers”“20-f oo t candles at 
lowest level of open product storage; 
50-foot candies at packing and rein- 
spectlon areas. 

(2) Poultry plant. Light intensi- 
ties above those stated in the regu- 
lations are often needed to obtain 
good production rates. 

To counter effect contrasted light- 
ing, shielding may be desirable. 

AAA 

« 7.4 WAX FINISHING (POULTRY) 

Facilities must be provided to pre- 
vent wax, used in dipping operations, 
from falling onto the floor. Wax that 
accidentally falls onto the floor shall 
not be reused. 


7.5 SEAFOOD FACILITIES ^ 

Areas where seafood is bcaled, evis- 
cerated, cleaned , etc . , sha Li loe 
Separate from rooin.s wliere other 
edible product is jjrcparcd . Such 
areas must be apjn'oved and equlpiied 
with suitable yaiilt ary ecpi liJiiien t . 

When edible seafood is processed, 
the operation iiuisl ho separate Iroin 
meat and poultry process lug operations. 
As far as practlcabl e, seafood proc- 
essing should be couducted In sepai'ate 
areas using separate! equipment. How- 
ever, when ec[ui])ment la used inter- 
changeably, it must be thoroughly 
washed and sanlti^iod after being used 
for seafood. 


T7-5 
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EQUIPMENT 
Subpart 7-B 

(Regs: M-307; P-Subpart H) 


EquiptrienL used for preparing or stor- 
ing product must be suitable for 
Intended purpose. It must be of 
acceptable material and construction 
to be easily cleaned, and must not 
adulterate product, nor constitute 
hazard to the health and safety of 
inspectors . 


7.9 ACCEPTANCE 

* The "Accepted Meat and Poultry 

* Equipment" booklet should be checked 
for equipment standards and acceptance 
procedures. Iflien equipment is 

* brought into the plant, the inspector 
should check this booklet to determine 

* whether the equipment has been 
approved. If not approved, he should 

* reject it until approved by STS-PFE. 


7.10 INSTALLATION 
Major pieces of equipment must be 
shown on approved blueprints before 

* installation is permitted. When equip- 
ment is installed on an experimental 
basis, drawings showing its location 

* on floor plans must be submitted 
within 30 days after acceptance. 


7.11 JET-VACUUM EQUIPMENT 

Such equipment (used for cleaning 
jars or cans) must have safety devices 
to indicate malfunction of either jet 
or vacuum elements. 

To control exhaust currents and to 
prevent dust and/or paper particles 
being blown back into cleaned 
containers, vents to the outside 
should be provided if necessary. 
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7. 12 HOSE 

Transparent plastic hoses may be 
used for conveying product If t 

approved by R'i’N-l’FE. Kubber hoses or ' 
rubber- Jincd hoses aio acceptable tor 
water and steam lines wliore breakdown 
and cleaning are not lequLted. 'They 
are not acceptable Cor rec Lrcuiating 
v;ater used on product or processing 
equipment. 

7.13 PICKLE LINE 

All pickle 1 Lnes should be made of 
stainless steel or approved plastic. 
Those carrying salvaged plckic must 
be demountable for cleaning. 


7.14 SMOKEHOUSE, OVEN 

Smokemakliig equipment and ducts In 
smokehouses and ovens must be designed 
for easy cleaning of alJ inner and 
outer surfaces. 


7.15 CLEAN-IN-PLACE (CIP) SYSTEM 

Sanitation procedures for CIP 
systems must be as effective as those 
for cleaning and sanitizing disassem- 
bled equipment. To remove all organic 
and Inorganic residues, CIP system 
must meet the following criteria: 

a. Cleaning and sanitizing solutions 
and rinse water must contact all 
interior surfaces of the system. 

b. The system must be self- 
dralning with no low or sagging areas, 

c. rijiG interiors must be highly 
polished (120-180 grit) stainless steel* 
for easy inspection. 

d. Easily removable elbov;s at each 
ciiange of direction to provide an 
access i or inspection. 

e. Any part not included In CIP 
system must be dismantled and manually 
cleaned . 

f. All sections of Lire system, 
Including overhead lines, must be 
available lor inspection without safety 
hazard to Inffpectors. 

g. Effectiveness of CIP system 
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iimat be evaluated by periodic dis~ 
mantling for Lnopection of its 
inlet lor surf aces. 

(a) Access ibllity 

All equipment parts must be readily 
accessible for cleaning and inspec- 
ting. In large equipment, appro- 
priately located stairways, catwalks, 
or other suitable provisions must be 
made to insure that all parts can be 
safely and efficiently cleaned and 
Inspected . 

(b) Pump; Pipeline 

Pumps, pipes, conductors, valves, 
and fittings, used in connection with 
edible product (including pickle or 
vinegar solutions) , should be of 300 
Series stainless steel or approved 
plastic. High Impact resistant glass 
pipelines may be approved on an indi- 
vidual basis by STS-PFE. 

Pumps and pipelines conveying prod- 
uct must be easy to dismantle for 
cleaning and must not have dead space 
where product may stagnate. These 
requirements apply to lines used to 
convey raw fat and to recirculate 
rendered fats used in cooking and fry- 
ing operations. Black iron pipelines 
with threaded or welded joints are 
acceptable for conveying rendered fata. 

Continuous rendering is not con- 
sidered complete until after the final 
centrifuge. 

(c) Screen, Strainer, Filter 

Screening and straining devices 

shall be readily removable for clean- 
ing and inspecting and shall be 
designed to prevent wrong installa- 
tion. Permanent screening and 
straining surfaces should be of rust- 
resistant metal. Filter paper shall 
be of single-service type. Filter 
cloths shall be washable. 


7.16 OZONE 
(a) Use 

Ozone producing equipment may be 
used only In coolers set aside for 
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aging meat. 

The ozone conceal ration in the 
air — as measured and recorded by 
proper devices — shall not exceed 
.1 ppm. Before inspections are per- 
formed, ozone generating equipment 
must be shut off and the ozone per- 
mitted to dissipate. 

(b) Ultraviolet Lamp 

Lamps producing ozone are restric- 
ted for use as outlined above. Those 
not producing ozone may be used in 
any area, provided: 

1. They are shielded to prevent 
exposure of inspectors to direct or 
reflective ultraviolet rays; or 

2, Rooms where unshielded units 
are used have light switches at entry 
points so the units may be turned off 
before inspectors enter. Such switches 
shall be identified by suitable plac- 
ards such as "Ultraviolet Lights." 

Inspectors shall not enter areas 
where unshielded ultraviolet lights 
are burning because of possible 
damage to skin and eyes, 

STS-PFE will publish approved non- 
ozone producing ultraviolet lamps in 
the "equipment list." 

7.17 HEAT EXCHANGERS 

They may be used to heat or chill 
product, or gases or liquids that may 
contact product. Tlieir use must not 
result in product contamination. 
Inspectors should be alert to: 

a, Exchange media containing toxic 
components. Only chemicals approved 
by STS-SS shall be used. Common 
materials — brine , ammonia, etc . — -need 
not be submitted for approval. 

b, Contamination of product by 
color, odor, or taste. 

c, Pinholes, hairline cracks, loose 
fittings, or other defects that could 
permit leakage into product. 

d, Evidence of leakage such as need 
to replenish supply of heat exchange 
medium. 
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PART 8 
SANITATION 


RAN I TAT I ON IMRPPCTION 
Rub pat L 8"A 

(Rogb: M-”30a; P~Subpat I 11) 


liuildinga, rooms, equipment, or other 
facilities shall be sanitarily main" 
taincd and in good repair. 

8.i MANAGEMENT'S RESPONSIBILI'TY 

Plant nianagfiincnt Ls responsible for 
producing vtholesome products in a 
clean pJanL, uLlii/^ittg hygienic 
procedures . 

(a) Agreement 

When inspecLiou Ls granted, a 
responsible plant official signs a 
stateiiieiiL agreeing to strictly con- 
form to all federal regulations and 
orders pertaining to inspection. He 
actually guarantees that the plant 
will be maintained in sanitary 
conditions . 

(b) Training 

Plant management is responsible for 
training plant employees in proper 
handling of product and other sani- 
tary procedures. 


8.2 PREOPERATTVE CNSPECTTON 
(a) Inspection by Plant: Employee 

In each plant or department a compe- 
tent individual shall be responsible 
for the sanitation program. Me shall 
Inspect the plant or department 
before operations to Insure that a 


satisfactory cleanup was done and 
shall allow operations Lo begin only 
when all sanitation requirements are 
attained . 

(b) Inspection by MPI Employee 
The inspector sliall conduct pre- 
operative sanitation inspection of 
premises, facilities, equipment, and 
utensils to determine cleanup accepta- 
bility. He should especially 
examine product contact zones, and 
equipment difficult to clean or more 
likely to be poorly cleaned. 

Individual utensils or items such 
as buckets, pans, trucks, etc., 
should be carefully inspected by 
examining a representative number of 
individual pieces. All items should 
be accepted or rejected on this 
basis . 

Dismantled equipment, including 
pipelines, shall not be reassembled 
until inspected and passed. However, 
if the Inspector is not available, it 
may be reassembled, in Lime to begin 
production, at the time stated in the 
advance notice of production hours 
(sec. 6.3). 

Preoperative sanitation inspection 
may be made by one or more Inspectors 
depending upon plant’s size and com- 
plexity, and effectiveness of its 
rout"^*’'' r> 1 — 
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* (b) Completion of MP Form 455 

If applicable and in accordance 
I* with the items listed under the 

* "GENERAL AREA" heading, complete 

* each column on the MP Form“455 as 

* follows: 

* 

* (1) "PRE-OP” and "OPER". Enter 

* the following information: 

* 

* (i) N.O. when for specific reasons 

* such as time, unusual problems, reduced 

* operations, etc., a representative 

* sample of the area is "not observed;" 

* (ii) "AC," when a representative 

* sample of the area is "acceptable;" 

•k 

* (iii) "Def," when deficiencies are 

* identified in a representative sample 

* of the area. 

* 

* (2) "Remarks." Describe deficien- 

* cies with specific references to loca- 

* tion, equipment, nature of deficiency, 

* how much, and name of plant personnel 

notified, etc. Avoid nonspecific words; 
describe observation with such items 
as: meat residue, bone dust, grease 

spots, unclean due to . . ., 

unsanitary due to . . . ., etc. 

(3) "Action Taken." Include any 
restrictive action taken such as 
equipment or area tagged, production 
downtime (approximate), etc. Before 
filing the report, close each entry 
with a specific corrective action or 
a reference to the Plant Improvement 
Program (PIP) and project number 
assigned. 

Items scheduled for correction 
after the day's operation must be 
corrected before start of the next 
day's operation. Close such entries 
the following day with date, 
description of action, and the 
inspector's initials. File the form 
for the record. 


Place items that are programmed * 
for correction agreed upon between * 
the lie and plant management on the * 
PIP by project number with a * 
reference by date and general area * 
number to the MP Form 455. 
Sanitation problems that can be ^ 
corrected on a daily basis should * 
not be listed for correction on the 
PIP. Programmed items are usually 
limited to facility changes, upgrad- * 
ing deficiencies requiring major ^ 
repairs, or extensive cleaning/ * 
refurbishing projects. * 

Plant management has total responsi- 
bility for maintaining an acceptable^' 
level of sanitation that will preclude* 
the need for negative entries on the * 
MP Form 455. The inspector will * 
discuss each entry with the appropriate * 
plant official who has authority to * 
correct the deficiency and/or set up * 
programs to prevent a recurrence. * 
When discussion does not occur, or * 
when the plant official disagrees with'* 
an entry, the inspector should enter '* 
the reason in the "Remarks" section. * 
The lie should encourage plant * 

officials to add their written comments * 
to the lie's copy of the form. A copy * 
of the report will be provided by the * 
lie to the plant official at the end * 
of the day or the following day. * 

On a weekly basis or more often, if* 
necessary, the IIC will discuss special * 
problems and/or patterns of noncom- * 
pliance with plant officials. Record* 
the results of these discussions on * 
or attach to the MP Form 455 for that * 
day. * 

(c) Alternative * 

When the incidence of sanitation * 
deficiencies is so infrequent that* 
only a few entries are made on the * 

MP Form 455, the CS may have entries * 

made for a period of time not to * 

exceed one week. Follow these * 
instructions: * 

(1) Include a copy of the CS authori- * 
zation in the MP Form 455 file, * 
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(b) Livestock Holding Pon 

Holding pens and drive alleys shall 
be kept reasonably clean to avoid 
animal soiling, odor, insect and 
rodent harborage. 

Knocking box, nearby holding pen 
and restraining chute must be thor- 
oughly dean before each day's 
operation. 


8.10 DRY STORAGE 

Good housekeeping and stock rota- 
tion are important in eliminating 
possible product contamination. 

Spices, condiments, and curing 
agents shall be kept on racks in 
closed containers. 

Dry storage areas shall be kept 
clean and dry and materials so 
arranged that the area can be cleaned. 

Most supplies can be stored on 
12“inch high racks. Movable pallets 
are acceptable if they are routinely 
moved and the floors are kept clean. 

Dry materials may be stored without 
racks or pallets, provided they are 
closely piled and frequently moved — 
through rapid usage or otherwise — to 
keep the area dean and orderly. 

Product ingredients must be handled 
and stored as "edible products." 

Accumulation or storage of unnec- 
essary or unused equipment in storage 
or working areas should be avoided. 

To prevent product contamination, 
storage of soaps, detergents, or dena- 
turing agents in product handling or 
holding areas shall not be allowed. 

8.11 WASTE DISPOSAL 

* Adequate waste disposal eliminates 

* potential contamination sources. It 
may be categorized into sewage, 

** grease recovery, organic wastes and 

* rubbi sh removal . 

^ Liquid wastes must be promptly 

* removed and must not accumulate in 

* work areas, around premises, or over 

* floors and cause sanitation hazards. 

* 

* (a) Manure, Hog Hair, Paunch Contents 

* Manure removed from livestock pens 

^ frequently becomes a problem. 


Immediate removal from the premises is 
the best procedure, but temporary 
storage is sometimes necessary. 

Properly drained concrete storage 
bins may be used for temporary storage, 
provided manure is removed at least 
weekly, bins are thoroughly cleaned 
before reuse and are protected from 
insect and rodent infestations. 

Hog hair, paunch contents, and the 
like shall be removed from the plant 
daily or as approved by RD. Hog hair 
must be removed from the slaughtering 
room in watertight metal containers at 
least at the end of the day's opera- 
tion- It must either be removed from 
the plant in watertight metal truck 
and disposed of without creating 
objectionable conditions (fly breed- 
ing, odors, etc.), or it must be con- 
veyed to suitable equipment within the 
plant for processing. 

(b) Feathers; Viscera (Poultry) 

To minimize possibilities of edible 
product contamination, to control 

insects and prevent offensive odors, 
feathers and poultry viscera should 
be promptly removed. 

(c) Blood 

Blood not processed within the 

plant must be removed daily in water- 
tight covered containers. Container 
filling shall be done in a well- 

drained paved area with water outlets. 
Such area shall be washed at least 
daily and more often if necessary. 

(d) Rubbish 

Used paper towels, cartons, office 
waste, labeling materials, etc., may 
frequently be a sanitation problem. 
Suitable containers must be conven- 
iently located throughout the plant 
and must be emptied frequently to 
control vermin and odors. 

Rubbish must not cause a nuisance. 
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repair. PersoiiB handling edibJe prod- 
ucts shall not v/cai leather aprons, 
wrist guards, or siinj lar devices 
unless clean, washable coverings are 
used over them, 

(d) Gloves 

When during post-mortem inspection 
it becomes necessary foi. tlie inspec- 
tor to wear gloves, such giovos 
should be of tlie surgical tyj^e. 

Cotton gloves worn by persons hand- 
ling edible product should not have 
dyed cuffs that may contaminate prod- 
uct and should be replaced when 
contaminated. 

* Mesh gloves or guards must be 

* cleaned and sanitized when contami- 
nated and at the end of daily opera- 

* tions. If such gloves are worn by 

* eviscerators and head or bung drop- 

* pers, they shall be covered with 

* gloves of impervious material. Mesh 

* gloves must be promptly replaced If 
the links are broken or missing. 

Light-colored rubber or plastic 
gloves may be worn by product handlers 
provided they are clean and in good 
repair. 

(e) Jewelry 

Persons handling exposed product or 
working in processing departments 
shall not wear loose jewelry, ear- 
rings, brooches, high crowned rings, 
and wrist watches. Plain-band rings 
and pierced-ear type earrings without 
sets are exceptions'. 

(f) Tinted Glasses 

Inspectors shall not wear glasses 
with tinted lenses during inspection, 
unless prescribed by licensed ophthal- 
mologist or optometrist for color 
deficiency. 

(g) Badges, Buttons 

Persons handling products should not 
wear badges, decorative buttons, 
identification cards, etc. However, 
necessarily worn similar articles 
must be so attached to prevent 
accidental inclusion in product. 


(h) Footvjear 

Shoes and boots should be appro- 
priate for operations and, in most 
cascij, of impervious material, 

Kviscerator ' s hoots. Persons work- 
ing oil moving top tables shalJ wear 
white oj otherwise. Identifiable imper- 
vious boots, worn only on the tabic 
and adjacent boot ci can Lug compart- 
ment . They must use other footv/ear 
when walking to and from working area. 
To prevent: coutaminatioii splash to 
viscera, carcasses , and tabJ e, such 
persons must clean and sanitize con- 
taminated aprons, knives, or footwear 
Ln boot cleaning compartment. 

(i) Personal Equipment 

Cloth or twine wrappings on imple- 
ment handles and v/eb belts are not 
permi ttod . 

8.17 INSANITARY PRACTICES 

(a) Use of Tobacco 

Program or plant employees must not 
smoke or luje tobacco in areas where 
edible products or ingredients are 
handled, prepared, or stored, or where 
equipment and utensils arc washed. 

If a plant has additional restrictions 
on smoking, MPI employees must observe 
them. 

(b) Various Insanitary Practices 
When handiing edible product, 

scratching the. head, placing the fin- 
gers In or around the nose or mouth, 
sneezing or coughing on product, etc., 
are prohibited. 

(c) Restroom - Visit 

All employees shall remove their 
aprons , scabbards , steels , knives, 
guards, etc. , before entering toilet 
and urinal rooms. 

(d) Hand Cream 

Hand creams or lotions shall not be 
used by product handlers. However, 
they may be used in dressing and toi- 
let rooms by persons leaving the plant. 
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(e) Fingernails 

Persons handling exposed product 
shall keep their fingernails clean 
and neatly trimmed. Fingernail pol- 
ish is not permitted. 


8,18 NONFOOD HANDLER 

All reasonable precautions shall be 
taken to prevent product contamina- 
tion by visitors, maintenance person- 
nel, and others. 

Employees' traffic patterns that may 
result in product contamination 
should be eliminated. 


WATER SUPPLY 
Subpart 8-D 

(Regs: M--308; P-Subpart H) 


Plant water must be from an approved 
source, properly stored and distribu- 
ted, and certified by local health 
agency. Nonpotable water may be used 
only as specified by regulations. 


8.21 SOURCE 

(a) Public 

Water from an approved supply is 
generally acceptable as delivered to a 
plant; however, it may get contaminat- 
ed during plant distribution. 

(b) Private 

Private wells must be on premises, 
and must be completely protected from 
contamination by surface water, 
drainage from septic tanks, livestock 
pens, etc. Ground water must perco- 
late through at least 10 feet of soil 
before entering the well. 


8.22 CHLORINATION 

(a) Chlorinators 

When chlori nation is required i 
approve a private water supply, auto- 
matic chlorinators with devices indi- 
cating mai fund ions must be used. 

(b) Chlorine Test 

Plant management is responsible ior 
providing chi orine-testi ng kits, and 
for testing the water at least weekly 
to determine whether chlorine levels 
are as specified by State health 
agency. 

(c) Chlorinated Water Sprays 

They may be used intermittently on 
carcasses whiLe being chilled and for 
bacteriostatic purposes, provided the 
procedure is approved by TS . Enough 
data should be submitted showing that 
the proposed method (1) has beneficial 
results, (2) does not cause insanitary 
conditionS“-rust , condensation, etc.-- 
and (3) plant's control assures no 
weight gain for any carcass. 

After approval, TS will devise a 
procedure to monitor the plant's con 
trol program. 

Also as part of the control prograi 
each plant must provide at least fivi 
aerobic plate count determination: 
per month both before and after spray 
ing. In addition, five semiannua' 
determinations for the coliform group 
coagulase positive staphylococci an< 
salmonellae both before and aftei 
spraying must be provided. Microbio* 
logical determinations shall be ob- 
tained by a suitable swab-dilutior 
technique or equivalent procedure am 
the surface area examined shall be at 
least 4 square inches. All results 
submitted shall be provided in terms 
of bacteria per square inch except for 
salmonella determinations which may b€ 
reported as "present" or "absent.' 
The inspector will maintain them in 
his official file for futher analysis 
as directed by TS. Purpose of above 
microbiological counts is to establish 
a record of continued efficacy. Upon 
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a showing of undue hardsliip, plants 
with limited volume may propose, for 
evaluation by MPI , alternate means of 
establishing efficacy. 

8.23 NONPOTABLE WATER 

Untreated water from a river, lake, 
or unapproved well is considered non- 
potable and, if used, shall meet all 
regulation requirements. 

Contamination Hazards. Where non- 
potable water is permitted, it must be 
used with adequate safeguards to pre- 
vent contact with edible products or 
potable water. Dead-end pipelines and 
improper cross connections of potable 
and nonpotable water lines shall be 
eliminated . 


8.24 ICE 

Water for ice making purposes must 
be potable. Ice producing, storing 
and handling equipment must be in- 
spected for sanitary conditions. 

Ice carried out of a poultry chiller 
with product may be replaced into the 
chilling system, provided it is col- 
lected and handled in a sanitary man- 
ner acceptable to the inspector in 
charge, and the ice is reused within 
the same day. If its cleanliness is 
questionable, it shall be rejected. 
Ice shall not be reused for chilling 
poultry product during further proc- 
essing. 

Since ice bag surfaces may become 
contaminated during handling, ice bags 
should not be placed over chill vats 
for emptying, unless the outer layer 
is removed. 

Water and Ice Storage. It must be 
on the premises, and must be adequate- 
ly protected from contamination. 

Ice making or storing facilities 
(storage bins, etc.) should be lined 
with stainless steel or rust-resistant 
material. The metal should be of suf- 
ficient thickness to withstand repeat- 
ed striking of a shovel without punc- 
turing. Suitable perforated, rust- 


resistant, and removable metal drain- 
age plates should be provided at the 
bottom of the ice storage compartment, 
and frequently inspected to assure 
cleanliness. In some equipment used 
for producing flaked ice, water re- 
sulting from melted ice collects in 
a space below the ice storage compart- 
ment. This water should not be used 
in producing ice, nor in potable water 
lines or supply. It may be used to 
prechill water circulated in closed 
coil s . 


8.25 REUSE OF WATER 

It must comply with the regulations. 
Complete drainage and disposal of re- 
used water, effective equipment clean- 
ing, and reused water renewal with 
fresh potable water must be done fre- 
quently enough to assure an acceptable 
water supply for intended purpose , 

(a) Chilling Unit Water 

Overflow water from poultry chill- 
ing units may be used to move heavy 
solids in eviscerating troughs , but 
not to flush the trough's sides . 
After screening out visible solids, it 
may also be used in scald tanks, wax- 
hardening operations , feather f low- 
aways , picker aprons , and for washing 
picking room floors. 

(b) Water from Condenser or Compressor 
It may be used as stated above if 

the system is closed and back- siphon- 
age is prevented, or where artificial- 
ly heated water is permitted, provided 
its potability is certified by a local 
or State health agency. 

8.26 BACK-SIPHONAGE 

Contaminated or polluted water may 
enter a water supply system v/heti nega- 
tive pressure develops. This can be 
prevented by eliminating submerged 
water lines or by using functional 
vacuum breakers between the last cut- 
off valve and the submerged line . 
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e,2? SAMPLING 

Plant management is responsible for 
having a local or State health agency 
test and certify the water. Samples 
shall be taken at several points in 
the plant where water is used, 

A There are occasions where more than 
A one establishment is located in the 
5^ same building. If the entire building 

* contains only official establishments, 
A and there is a common water supply, it 

* is permissible to randomly sample 

A rather than sampling each establish- 
A ment in the building, 

(a) Frequency 

Water shall be sampled as often as 
necessary. Minimum requirements are; 
public water supply — annually; private 
water supply — semiannually; water from 
condensers — annual ly . 

(b) Certification File 

A file shall be kept in the inspec- 
tor’s office including: water and ice 
potability certificates and sampling 
results; pertinent information (i,e,, 
well location, nonpotable water use, 
approvals, etc,); survey and inspec- 
tion records, 


SANITATION 

OF 

FACILITIES AND EQUIPMENT 
Subparl 8-E 

(Regs: M-308; P-SubparL H) 


Facilities, equipment, and utensils 
shall always be clean and in good 
repai r , 

8,30 CLEANING AND SANITIZING 

(a) Rooms, Compartments, Walls, Posts 

Frequent and satisfactory cleaning 

of certain plant parts is necessary 
to (1) prevent accumulation of 
organic wastes resulting from meat 
and poultry operations, (2) prevent 
development of foul odors, and (3) 
provide a sanitary environment for 
handling food products. Method, 
frequency, and area to bo cleaned may 
vary with ope rat Jons, 

Masonry walls or posts shall be kept 
clean, in good repair, and be protected 
by guardrails or suitable devices. 

(b) Equipment and Utensils 

They must be cleaned frequently or 
at least daily and, if necessary, 
before each use or between shifts to 
prevent organic matter accumulation. 

( 1 ) Litmus paper. Alkali or acid 
residues from cleaning agents may be 
detected with litmus paper, 

(2) Various equipment (meat) , The 
following items must be washed and 
sanitized after each carcass: 

1, Contaminated equipment or utensil 
(pus, faces, ingesta, etc,). 

2, Equipment or utensil used for 
suspect, retained, obviously diseased, 
or condemned carcasses or parts. 



3. BrJskoL opLMTiiig equipment, 

4 . Deh o rn i n g d c v J c e . 

5. Wensand rod, 

6 . Ta i 1 nk J nu i ng cl amp , iinies s 
tail Lip ahead of clamped part is 
removed and discarded, 

7. Swine head dropping knife. 

8 . Swine c a r c as s splitting saw 
(when carcass is spilt before viscera 
inspection) . 

9. Equipment used in carcass 
splitting and withers "Topping" 
(horses) , 

(3) Head hooks; loops. Equipment 
used for holding (cattle) heads during 
trimming shall be periodically rinsed. 

Head hooks or Loops in washing cabl- 
nets shall be rinsed after each head. 

In continuous chain layouts, head 
hooks shall be washed and sanitized 
in approved and suitable cabinets or 
devices that will prevent splash onto 
heads, carcasses, facilities, or 
equipment. 

(4) Automated moving table (meat). 

It must be continuously washed and 

sanitized with 180° F. water. 

An easily read and appropriately 
located thermometer is required to 
determine compliance, 

(5) Viscera truck. It shall be 
washed and sanitized in approved 
areas, set aside to prevent splash 
contamination to product, facilities 
or equipment. 

Viscera truck must be thoroughly 
washed and sanitized with 180° F, 
water (1) when contaminated (feces, 
ingesta, urine, pus, any exudate, 
condemned viscera, etc.), and (2) 
after plant break and lunch period, 

ExceptionI Viscera truck may be 
reused with water rinse after each 
set of viscera, when livers are con- 
demned for telangiectasis, "sawdust", 
unopened abscesses or liver flukes, 
provided it is not contaminated and 
is periodically washed with hot water 
to prevent fat buildup. 
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(6) Blood collecting equipment 
(moat) . Funnel, containers, and knife 
must be rJiised after eacli carcass, and 
must be also sanitized ai tei each 
Identif lab Ic lot of blood , 

(7) Scalding tank. Scalding tanks 
must be diained and cleaned daily, 

Clean (potable) water inirsi be used at 
the start of each day's operation. 

(8) Shrouds, Shroud cloths 'drali be 
washed and thoro uglily rinsed after 
each use. 

New shrouds shall be washed before 
use to remove loose material and dirt. 

Shrouds may be soaked in clean 
water or certain solutions — common 
salt, less than 20° salonieter strength; 
acetic acid, less than 1 percent; 
sodium hypochlorite, less than 20 ppm — 
provided ; 

1 . Car cass GS arc not clothed to 
increase x-^elght through water 
absorption , 

2. Cloths are not heavier and 
thicker than a lieavy muslin grade and 
are applied in one layer only, except 
at unavoidable overlapping points , 

3. Solution soaked shrouds are 
applied to carcasses only once. 

4. Cloth rolls (sometime uaed in 
neck, renal, or iliac regions) are not 
wet in solution. 

3. Carcass branding complies with 
regulations and Subpart 16-B of this 
manual . 

(9) Pins. Shroud pins, used to 
attach shrouds to carcasses, must be 
cleaned before each use, 

(10) Elevator, In some elevator 
shafts, water or other liquids from 
threshold of floor above may fall onto 
product moved on or off the elevator 
at lower levels. To correct’ this, a 
channel pitched to the corner of the 
shaft may be cut into the vertical face 
of the floor support. Then, an open, 
heavy steel gutter may be attached for 
cleaning and conveying all liquids 
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(21) Pickle injecting equipment* 
^Equipment with multiple needles must 
’be frequently examined, l^hen a 
needle is missing or broken, a dili- 
gent search must be made until 
located or accounted for. 

(22) Wrapping machine. Several 
machines convey product beneath heat 
sealing units before wrapping. Such 
equipment must be examined to deter- 
mine whether product contamination 
occurs . 

A removable rust-resistant metal 
tray below the heat sealing unit pro- 
tects product from contamination. 

(23) Cereal — Equipment cleaning. 
Equipment used for preparing sausage 
with cereal or similar ingredients 
shall be cleaned before preparing 
product without such additives. 

(24) Pork — Equipment cleaning. All 
equipment and utensils used for pork 
product (possibly containing live 
trichinae) must be thoroughly cleaned 
before being used for product not 
requiring trichinae treatment. 

(25) Rendering tank. Gate valves 
on lower openings of wet edible ren- 
dering tanks allow product to accumu- 
late in the valve bonnet. Inner parts 
of this valve must be flushed daily 
and dismantled as often as necessary 
for cleaning and inspecting. Hot 
water and steam pipelines may be per- 
manently connected to the bonnet for 
cleaning, but precautions should be 
taken to prevent back siphonage. 

Exhaust or pressure release lines 
of edible rendering tanks should be 
satisfactorily maintained and arranged 
to prevent any condensate from drain- 
ing into the tanks after venting. 

(26) Edible rendering expeller. 

All parts must be thoroughly cleaned 
and inspected. To accomplish this, it 
is necessary to remove the plates 
"orming the barrel around the press 


worm and demount or provide cleanout 
openings in the feeding mechanism. 

(27) Smoke making equipment. Ducts, 
smokehouses, etc., must be located and 
constructed to facilitate cleaning of 
all inner and outer surfaces. 

(28) Boards. Those used on boning 
and cutting tables should be of 
approved plastics, as small as prac- 
tical, and with beveled edges to pre- 
vent chipping. 

Close grained hardwood boards are 
acceptable, provided they are smooth 
and in good repair. 

All boards must be removed, thor- 
oughly cleaned, sanitized and air 
dried after each day's operation. 

(c) Cross-Utilization of Equipment 

Sanitary requirements for equipment 

and utensils are difficult to control 
outside the plant. Therefore, cross- 
utilization of same equipment inside 
and outside the plant is prohibited. 
Edible product equipment should be 
confined to edible product areas. 

(d) Product Cleaning; Equipment (Meat) 

Product accidentally soiled may be 

cleaned, provided the pieces are indi- 
vidually and promptly washed under 
water sprays. Unclean product must not 
accumulate either before or during 
washing . 

Where washing is inadequate to 
remove contaminants, trimming is 
required . 

Unclean, frozen product should be 
cleaned before defrosting in water or 
pickle. Loose material from containers 
should not be allowed in defrosting 
solution. 

See also sec. 7.20, 11.5 and 11,6, 


8.31 POSSIBLE CONTAMINATION SOURCE 
(a) Paint, Dust 
Scaling paint and dust must be 
removed from walls and overhead struc- 
tures in edible product departments . 
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(li) Rust 

It must be remove c3 from equipment 
and overhead structures in edible 
product departments. 

Corroded or rusted equipment and 
utensils may be prevented with 
approved antirnst agent, which shall 
be removed (by washing before equip- 
ment is used) . 

(c) Condensation 

(1) Plant responsibility. Manage- 
ment shall take adequate measures to 
prevent product contamination from 
condensate . When a condensation 
problem occurs , plant management shall : 

1. Cease activities where product 
contamination cannot be avoided. 

2. Remove product from area and/or 
protect it from condensate. 

3. Hold contaminated product for 
reconditioning or condemnation . 

4. Initiate actions to find and 
eliminate cause. The following sug- 
gestions are examples of successfully 
applied approaches to condensati on 
control : 

a. Limit air exchange at openings 
(chutes, doors) with foyers, sell'- 
closing doors, partitions, air 
screens, etc, 

b. Remove moisture from air that 
enters LhrougJi doors or other openings 
and before it spreads into work areas 
by placing dehumid if iers in path of 
normal air currents . 

c. Pressurize work areas to limit 
entry of aioist air from uncontrolled 
sources . 

d. Condition (filter and heat, 
cool or dry as appropriate) makeup 
air in work areas. 

e. Insulate walls, ceilings, pipes, 
etc . 

f. Install forced air circulation 
fans, etc. 

g. Install electric heat tapes or 
1 1 steam lines in insulation or 

surfaces of areas subject to 
isation . 

Control use of water and steam. 
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i. Place exhaust hoods over vapor- 
generating equipment. 

(2) MPI responsibility. 

Inspector . He shall: 

1. Retain contaminated product for 
recondition! ng or condemnation. 

2. Reject problem areas until 
temporarily or permanently corrected. 

3. Notify plant of unacceptable 
conditions , 

4. Inform circuit supervisor of 
actions taken . 

5. Document (on MP Form 455) ” 

existing or potential problem areas, 
and record action(s) taken by inspec- 
tor and corrective action(s) taken by 
plant personnel 

6. Regularly review plant's con- 
densation control program. Discuss 
with management the progress made on 
meeting the timetable for long range, 
permanent corrective actions. 

Circuit supervisor . He shall: 

]. Approve or revise inspector's 
actions , 

2. Have option to extend allowable 
time for temporal y measures, (1 ttie 
piant is consci ent j Gusly working ou( 
corrective measures and states deli- 
nite, realistic lime limiUs foi full 
corrective a ct i on . 

3. Notify plant management jn 
writing if corrective measures are 
inadequate DocumeiiL all time 
extensions . 

4. Initiate followup check to 
assure corrective action i.s taken. 

5. Inform area supervisor if prob- 
lem is not resolved at circuit IcveJ . •/ 

(d) Lubricant 

Equipment lubricated by grease or 
oil shall be frequently examined to 
assure product is not contaminated. 

Corrosion on gaJvanized equipment 
may be prevented by cleaning and a 
light application of colorless, odor- 
less, paraffin oil. 
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Equipment surface that wiii possibly 
contact product must have all oil 
removed (by washing) before use. 

,, OJ 1 must be drained from trolleys, 

1 gambrels, hooks, etc., betore use. 
Dipping OJ Ls sliall be kept tree of 
Moating debris and foreign film by 
frequent skimming to avoid transfer 
to trolleys, g.imbrels, hooks, etc. 

To jirevent product contamination 
with toxic compounds, alt Lubricants 
used where potential product contami- 
nation exists must be edible and 
approved by CH. 

(e) Staples, Clips 

Staples from metal stitching machines 
arc a dangerous source of contamina- 
tion. Such machines shaJl not be 
operated near open containers of 
product . 

Meta 1 -stapled containers and wire- 
boiirid boxes shouJd be carefully 
opened to avoid possible product con- 
tamination. Uncrimped staples are 
* prohibited in fiberboard product con- 
tainers. Copper- type (coated) staples 
and wire shall not directly contact 
exposed product. 

Small staples are not permitted for 
1 attaching paper or burlap covers. 

Metal clips or staples shall not be 
used for affixing labels or tags to 
product . 

(f) Tag Fastener, Skewer 

Metal or other fasteners used for 
identification tags shall be removed 
after serving their purpose. Fasten- 
ers that cannot be readily removed 
shall not be used. 

Wood, metal, and other skewers shall 
be removed from carcasses before cut- 
ting or boning. 

(g) Wire Brushes, Steel Wool 

They must not be used on product 
and equipment contacting product. 

(h) Various Metal Contaminants 

The following sources of metal con- 
tamination shall be carefully 


considered: worn can openers, broken 
oi worn parts ol equ t pine tit , loo.se 
Iiooks , unnecessary pipes and wiies, 
metal strapping from containers, 
bacon hangers, belly spreaders, worn 
iiietaJ contaLiiers, improperiy welded 
equipment , etc. 

(1) Alurainuni equipment. Eriction 

between meat and aliimtiinm often results 
in a l)lacU d i scoJ ora I i on oL product 
surfaces. Hard metal meat hooks may 
cause abrasion of alumlnuiii raejs which * 
results ill metal particles' deposit on * 
product. * 

(2) Welded equipment. IL shall be 
carefully examined for metal beads and 
slag pieces. 

(i) Sawdust 

Tt shall not be used on benches, 
equipment, or floors wliere grinding, 
boning, cutting, or parking operations 
are conducted. 

In meat caicas« holding coolers, a 
thin layer of clean, odorless sawdust 
may be used, provided it is replaced 
weekly or more often if necessary. 

When it is necessary to go Lbroiigli 
processing departments, sawdust must 
be conveyed to and ashes removed from 
smokehouses in metal containers witli 
tight fitting lids. 

(j) Anti-Slip Material 

Approved natural earth minerals may 
be used for spot application on hazard- 
ous floor areas, provided they do not 
cause dusting, tracking, or other 
objectionable conditions. 

(k) Paper, Plastic 

To avoid product contamination with 
wood splinters, slack barrels and 
similar containers, vehicles, and 
cars shall be lined with suitable 
paper or plasLic before use. 


78-4 



Part 8 


} 5 


li 'i IS a container lining, 
* ^ [i-'i ii > iiiL{>i>raLe when in contact 

^ *i :■! .aiji { All paper adhering to 

' ‘■'-’••j. iii-.i>ivL tdiill be removed before 

^ J • l L . Ill I 1 lig 

‘ i i-tM . ij ,« (1 as immediate container 
t II I'liii e of such container, 
t iiui loiitiin any material which 

!mI e footi product. 


^ i- ) Jihovel 

"■ li. ,vt' i . (Ik'-s shall be kept smooth, 
y ^h.iU h' j<iouiid as necessary to 
‘'■'-riii 'if'bi's Ltccumulations and rol- 
'Mjt-, fi--m crumbling and falling 
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t H 
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► ' pH 'ilK, ! 

■* '.ii'jVels shall be constructed to 
iiitit" m.i mteiiance and sanitation. 
<i-u handles are unacceptable since 
^ jhsnib tiioisture, support bacte- 
1 gru«th, and shed splinters onto 

* 1 :j rt 


1 1 shovels used for edible product 
["I •hjll be kept off the floor. 

1 40 Vela used for inedible product 
1 1 t 1 1 be 1 deni i f 2 ed . 


(q) Bottles 

1 , hoLilto other than product 

fi t. ti i it>.‘ I s Life not permitted in oper~ 
It- in;£; departments 


sited on overhead structiires by ;i m 
movement and become a potential j)in<l 
uct contaminant. Therelore, t h/u t o.h I 
should not be used as a (leiiat ur.mt i ti 
forced-air ref rigerate<l pr<jcrs.s i ii>; 

areas. Denatured products st(ue<i in 
areas with edible product. s slioiild hr* 
in closed containers. 

8.32 11AGNETIC IMPS 

They may be used for reiuoviiig i i (hi 
particles from chopped proflucl ; lio\.- ' 
ever, they shall not be userl as miiIh 
stitute for inspection prru (‘du rr <■ 


8.33 CAR, TRUCK, TRAILER 

Product shall be loaded only iii 
suitable and clean cars, trucks, tn 

trailers. As a minimuin ieqiil reinmJ , 
vehicles shall protect product | icun 

weather and road contamination, .iiul 
shall be free of objectionable ocloi r. 
and foreign materials- -meat jind f.j I 
particles, grease, trash, dust, el < . 
Vehicles hauling exposed prorjuct have 
the requirements of j inmedi.iU* lou- 
tainers. Ail Luteiior .siir[ur.*.s most 

be clean and intact. Cfoserl 

must produce a diist-prool . 


C ri ) Window Panes 

mKmi or tracked window panes shall 
B f* replaced promptly, 

( o ) Pallets 

StrutUiiaily acceptable and clean 
“ppt-oved material--metal, 

p»tciKtu, wood, etc. --may be used for 
temporary in-pJant storage of packaged 
or properly protected unpackaged prod- 
uct , and for transfer of packaged 
product. Wood pallets shall not be 

operating equipment 
Ct.3bles, stands, storage racks, etc.) 

nor .hall 

t.lie> contiibute to unsanitary condi- 
Lrons or rosult x„ product contamiL- 

L. X O I * . 

(p) Denaturants 

Finely powdered dry charcoal applied 
inedible products may become ^Lpo- 
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8,34 corf AIM 
(a) Ififfliediate Container 
It may be of acceptah J c* iJniJi, 
board, paperboard, metal, wood, gl.i*.-. 
plastic or a conibinat ion . 

(1) Truck, gondola. Propi*! ly 

and sealed metal trucks oi go.ul,, j’., .• 
may be used for shipping, piodiiK 

ween official plants and a,,,, . ovi*,! 
warehouses. ‘ 

(2) Cardboard combo-bin.s. The-,* ,,, 

similar large conL.nncr.s-c, , 

enough to wiLh-staud di«t„r(/o„ . w 

handling or product shipping-.,,,.,,, I,,’'' 
used as above and lor .nL,.,pl,,nl m, 
poses. Reuse of (.r,,. * 

shall be based on crit,.; , 

8.34(c)(3). 

large cardboard cont.i I,,,.,;. , 

product identity (Par. |g)’ o' J,'" 

required to prevent pro<,„..l com 
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tiou, shall be covered by an overlap- 
ping lid of same materia] as the con- 
tainer, or by a heavy gauge poLy-bag 
J frier at the top and a plastic cover-- 
of at least the same strength- -placed 
over the container and securely 
lastcned to the sides. 

(b) Metal CositaiHier 

Cl) Drum. Oiums coated on inner 
surface witli lacquer or resin may be 
used tor rendered fats if coating is 
smooth, odorless, hard, does not peel 
or blister , and is approved by 
Sfl-FIAD. 

Sucli approval is given only to manu- 
lacLurer after submitting a statement 
showing chemical composition, intended 
use , app] i cation method, reaction to 
water and fat, etc, 

Steel drums may be used as con- 
tainers for (meat) products other than 
edible 

rendered fats, provided they are: 

L. Used as shipping containers 
only . 

2. Free of debrts, rust, corrosion, 
and galvanized. 

3. Reasonably tree of dents and 
distortions, and with tight seams. 

4. Lined with a water-tight bag of 
approved piastre at least 2 mils 
thick, and cleaned (inside and out) 
before liner insertion. 

(2) Used Drum. Steel drums (used 
tor edible rendered fat) may be recon- 
ditioned without prior inspection; 
liowever, they must be carefully 
examined by the inspector before use 
to determine whetlier former contents 
have been removed, galvanizing or 
lining is intact, inner surface is 
tree of dents, cracks, etc. 

Acceptability of steel drums as 
product containers can be determined 
by examining them for cleanliness and 
absence of possible contamination 
sources . 

Acceptability of inner surface coat- 
ing can be determined by submitting to 
SCl-FIAD name of material used and 
name and address of firm that applied 
the coating. 
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(3) 30“Pound Tin Can. Standard 
30-pound cans with fitted covers are 
acceptable lor packing unrendered 
(poultry) fat after chilled to 40° F. 

(c) Vlooden Container 

(1) Slack barrels. These and simi- 
lar containers shall be carefully 
examined for wooden splinters, and 
shall be lined with suitable material. 

In opening slack barrels and similar 
containers, product contamination by 
nails and wooden splinters must be 
prevented . 

In opening burlap or muslin-covered 
slack barrels, cloth covering shall be 
completely removed before puncturing 
the paper under the cloth. 

(2) Boxes, crates. Fiberboard boxes 
of sufficient strength, properly lined 
wooden crates, or wirebound boxes may 
be used as product containers. 

Wirebound boxes are unacceptable as 
immediate containers for unrendered 
(poultry) fat. 

(3) Used wooden or fiberboard 
containers. They may be reused as 
edible product containers provided 
they are: 

a. Structurally acceptable, clean, 
and free from contaminantS“-splinters , 
stains, odors, fat and meat particles, 
dust, etc. 

b. Carefully checked by plant 
employee before use and, if unaccept" 
able, rejected and destroyed promptly. 

c. Properly stored in an area 
approved by inspector in charge. 

d. Lined with suitable material and 
labeled as required by regulations. 
Nonapplicable labeling or printing 
must be removed or covered by masking 

Exception. Containers provided by 
customers for their own product are 
exempt from these requirements if they 
are clean and properly lined to 
protect the product. 

When above requirements are not met, 
reuse of such containers shall be 
discontinued. 

For additional protection, 

paraffined paper cups may be used for 
closing barrel or tierce bungholes. 
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I !iM ' ? lopL't before 
i ii>t -‘It unacceptable, 
1 b‘ ■! ' ft i i. iiJ L to (lelei- 
' 1 1 I'fi iiier contents 
■ • - . ‘1' tor prod- 

' 't ' ijii.ir •- its. '.'.nfulen curing vats 
.ill;. irmned and recoii- 
’ , ' • 1 - . , ,1’ y . 

• sha] 1 l)e 

• • ■ • "V' ] fiorn turing 

' ‘ ' M J 1 vers , blisters , 

i. 1 i'mIIv discolored wood 
■ V 1. Vais shall be 
’ ' - ’ oin ^ f lean finish . 

- I 11 be replaced. 

’■ . 'M .iiul outer surfaces have 

' I ‘et'.i, ’..,Ls :^ha]l be washed 
- I ‘ ii-"i .nd 'leant To prevent con- 
‘‘ '■ fit-' 1 surfaces, vats should 

''ll*' tf' cut ing departments on 
i:'iels, and not be rolled 


\dj t^iste Containers 


'' o .'iijipris shall be pro- 

t' - t' ..'d; rnd sinulai wastes. 

'^f'lpiied irerpiently to 
i i '-.1 ji .u.jiul it ions . 

' " t’’ ’inf^rs sliall he smooth 

i'lo.is ,ind nisL-resistarit 
fiLVoiit offensive odors 
' 'i: .’I, tilt y must be thoroughly 

■ 1 ‘ I'f t'wr rLitirning to edible 

'• ' 'i i’liirieats and after each 

■’*’ 1 leaning should be done 

Hi i-viust. I Oum.s , 


It. flora Led hairels may be used for 
i'ciding leatheis until loaded on 
i-r-nk.', and removed from the plant. 
■-U-'O, trucks may be used for feathers 
'irf..tly conveyed from poultry dress- 
ing rooms, provided truck apron and/or 
'locK aieas are satisfactorily paved 
tnd sloped to drains. 


(e) Emptying Certain Containers 

shin ^ '''' containers 

1.11 b.. emptied so that lint or dirt 


CHKMICAI. COMl^OimUS 

Siibiiail H K 

(Regs: M d I 8 , V Siihiiai I II) 


8.37 APPROVED CIIEM LCAldJ 

(a) Use 

Only approved and pJO])erly labeirti 
chemical compounds sh.ill !)(' iis<‘<l. Sew 
"List of Cliemical Comi>oiui(ls Ant lior i y'ei I 
for Use undei UUDA PoulLiy, Meat, 

Rabbit, and Egg Products lrisi>ecl i on 
Programs . " 

(b) Identification 

All approved materials shall he 
identified by a system acceptable lo 
the circuit supervisoi, 

(c) Plant's Responsibility 

Plant management is responsible loj 
noLifying the in.spector in charge iipoii 
receiving a (’heiniial coiigiourui into LIk- 
pi ant , 

i 

(d) Inspector's Resjions i h U i ty 

When a ciiemji.il i (impoiuHl is delivrtwd 
Lo tlie pl.int, ( lu' inspiMtoi nnis( 
mine its aci igit ah i I i L y , and must ai.Mti,. 
that it ifi \n,cd /oi intended f)nipo;,e. 


Approval by STS~SS loi a null (.rial 
c/ieinicaity sa 1 i s I ticl oi y is gr.inlf.d 
pujvided it IS .iccepL.il) I e wlicii used. 

If a materia I d i s i nt egi .i t , has an 
odor, Lraria/ers colni in jirnihict , r>i 
results in an obj eel i nnah 1 (. c'«.)iid i l i nn 
it IS unacceptable even IIioukI, oriel-' 
nally approved. (n Ibis lasiv, deter- 
mination can he m.ide .it plant h'vel 
only and the inspectoi must i„.,ke tin- 
tinai decision and notify STS-h;;. 
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If there Js any doubt about a mate- 
ial Listed in the "List oi Chemical 
ompounds," a sample shouJd be sent 
0 USDA, FSQS , SS , Compounds Evaluation 
nit, Bldg. #306, Room 300, BAL^C-East, 
’'BeltsviJle, Maryland 20705. 

8.39 UNLISTED MATERIAL 

(a) Approval Letter 

Materials not listed in the "List of 
Chemical Compounds" shall he rejected, 
unless the estabJ Isliinent or seller has 
an “approval letter" from STS-SS, dated 
after the current pnl)lica ti on. Such 
letter permits use of accepted mater- 
ials during publication's revision. 

Approval letters shall be iiled in 
the inspector's of! ice until the com- 
pound is published in the authorized 
publication. 

(b) Paint, Lubricant, etc. 

Certain materJ als~“paints , lubri- 
cants, and other than chemical food 
additives--are not categorized in the 
“List of Chemical Compounds," but may 
be used if the establishment or seller 
has an approval letter. If such letter 
is not available or there is doubt 
about a compound, the inspector must 
submit a sample to STS-SS. 

(c) Approval Request 

The "List of Chemical Compounds" 
contains appropriate procedure to be 
followed when requesting approval for 
a material or chemical. 


8.40 VOLATILE CHEMICALS 

Chemicals and oils with pronounced 
odor shall not be used where edible 
products are handled, processed, or 
stored. Approved compounds may be 
used in dressing and rest rooms, and 
in inedible product rooms not opening 
directly into edible product 
departments . 

Odor-masking compounds are not 
allowed for disguising insanitary 
conditions . 


8.41 SANITIZING MATERIAL 

Chemical solutions used to reduce 
surface bacteria are known as "sani- 
tizing agents." Since their effec- 
tiveness is greater on clean surfaces, 
facilities and equipment should be 
thoroughly cleaned before application. 
Product must be removed from the area 
or be adequately protected. 

Warning! Dry chemicals or concen- 
trated solutions are extremely irri- 
tating to mucous membranes. Avoid 
contact with eyes or nasal passages. 

Preparations of quaternary ammonium 
compounds and those of high available 
chlorine content--sodium or calcium 
hypochlorite, chloramine T, dichlora- 
mine T, and chlorinated cyanuric acid-- 
may cause fire if mixed or stored 
together . 

Information on authorized sanitizing 
materials and their concentrations 
may he found in the "List of Chemical 
Compounds . " 

8.42 FREEZING SOLUTION 

Brine solutions may have sodium 
chloride (salt) and/or calcium chlo- 
ride. Solutions other than brine 
solutions may have chemicals such as 
propylene glycol. If such solutions 
are considered for use, management 
shall furnish STS-SS with: 

1. Name and percent of each 
chemical . 

2. Packaging type used before 
freezing. 

3. Whether or not freezing equip- 
ment has adequate spray washing 
facilities for washing packaged prod- 
ucts after freezing and before placing 
into shipping containers. 

4. Any information on procedure 
and equipment that may help deter- 
mine the freezing solution's 
acceptability. 

Products must be packaged in imper 
vious bags before being chilled or 
frozen in a system using these chemi- 
cal solutions. 
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IC product contamination occurs as 
result of bag breakage, product must 
be rewashed iniinediateJy by spraying. 
All traces of refrigerant must be 
removed before product is passed for 
food. If all contamination cannot be 
removed by washing or trimming, 
affected portion must be condemned. 

8.43 DRY ICE 

When product is stored or shipped , 
dry ice (solid carbon dioxide) may be 
applied directly to it, used as an 
adjunct to, or as a substitute for 
refrigeration . 

Precautions . high levels of carbon 
dioxide are harmful and may produce 
unconsciousness . 

To assure that dry ice does not con- 
stitute a safety hazard, manageinent 
must : 

1 . Provide dry ice dispensers 
(snowing hoods) with mechanical venti- 
lation to eliminate accumulated gas. 
To be effective, exhaust intakes 
should be near floor level. 

2. As a warning, identify rooms or 
areas where dry ice or product with 
dry ice is stored. 

3. Monitor processing rooms where 

dry ice is used to assure that carbon 
dioxide does not exceed the time 
weighted value .5 percent 

(5,000 ppm) maximum level set by the 
Occupational Safety and Health Admin- 
istration, This limit does not apply 
to coolers , freezers , or storage 
rooms. Measureinents should be taken 
about 5 feet above floor level. 


INSECT AND RODENT CONTROL 
Subpart 8-G 

(Regs: M-318; P-Subpart II) 


8.46 PEST MANAGEMENT 

Pests may transmit diseases to 
humans through food contamination. 
Thus their presence in or around 
meat and poultry plants creates a 
public health hazard . To the 
fullest practicable extent , their 
breeding, harborage, and entrance 
into plants should be prevented. 
Prompt and effective measures are 
required to eliminate pests which 
do gain entrance to official estab- 
lishments . In order to maintain 
preventive control measures , the 
inspector in charge (IIC) must 
require sound sanitation, construc- 
tion, maintenance, and pest exclusion 
programs, that are supplemented with 
careful application of ajjprovecJ 
pes tici des . 

(a) Sanitation and Housekeeping 

Potential harborage and/or 

attractants of insects or rodents 
such as accumulations of hog hair, 
feathers, debris, manure, paunch 
contents, old clothing, cluttered 
storage areas , and unused or dis - 
carded equipment and materials are 
prohibited . 

(b) Local Cooperation 

Plant management should solicit 
cooperation from adjoining property 
owners and from local health 
authorities to eliminate breeding 
or hiding places on adjacent prop- 
erty and to develop an insect and 
rodent control program. 
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(c) Structural Deficiencies and 
Building Maintenance. 

I Buildings and equipment harboring 
pests shall be repaired or replaced. 
Floors, walls, partitions, and ceil- 
ings must be oi USDA approved tight- 
fitting material which does not 
permit entrance and breeding places 
for cockroaches or other pests. 

Broken areas and cracks in walls or 
separations at adjoining surfaces, 
such as fLoorwall junctions, shall 
be sealed with approved material 
within a period of time agreed upon 
by plant management and the IIC. 
The IIC may include major projects 
in a planned improvement program. 

Areas tunneled by rodents must be 
sealed with concrete, brick, or other 
approved rodent-proof material. Floor 
drain strainers must be effective and 
kept in place to prevent rodent 
entrance through drainage lines. All 
openings should be screened, made to 
fit tightly or otherwise protected to 
prevent entrance of flies, rodents, 
birds, etc. 

8.47 PESTICIDES, GENERAL 

See the "List of Chemical 

■ Compounds" for USDA approved mate- 

■ rials and their uses. WARNING! 

■ Fumigants, many insecticides, and 

• rodenticides are toxic. If inhaled, 

• ingested, or absorbed through the skin 

• they may cause serious illness. 

> (a) Use 

f The Federal Insecticide, Fungicide, 
f and Rodcnticide Act, which is admin- 
f Isterod by the Office of Pesticide 
f Programs, Environmental Protection 
t Agency (EPA), requires that all 
^ pesticides (including fumigants, 

^ avicides, insecticides, and rodenti- 
cides) be registered and that they 
be used only for intended purpose 
according to EPA regulations and 
'f EPA registered labels and supple- 
t mentary labeling instructions. 

States also regulate users of 
pesticides through licensing and certi“ 


fication programs. Pesticides which 
have restricted uses may be used by 
certified applicators or under their 
direct supervision. It is illegal to 
use or recommend the use of any pesti- 
cide in a manner inconsistent with its 
labeling and EPA regulations. Use of 
pesticides in official es tabl ishmonls 
is subject to review by the IIC 

(b) Responsible Person 

Residual pesticides which may not 
be purchased by the general public 
(EPA restricted use pesticides) may 
be prepared, mixed, and used only by 
or under the supervision of a certi- 
fied applicator. Such persons must 
comply with State and EPA require- 
ments and USDA guidelines for the use 
of pesticides. All other pesticides 
(EPA general use pesticides) may be 
prepared, mixed, and used by any 
representative of the official 
establishment or its pest control 
company . 

(c) Storage 

If the pesticides are stored on the 
premises, they must be kept in closed 
containers , separate from other 
material in an area acceptable to the 
IIC, and under the control of a 
responsible plant employee. 

(d) Pest Control Program 

The primary responsibility of pest 
control programming lies with the 
owner/operator of the official 
establishment. The IIC will review 
a proposed program that includes 
product labels before implementa- 
tion, and periodically thereafter. 
Deviations from the accepted program 
may be allowed only with the con- 
currence of the IIC. Plant manage- 
ment will provide the IIC with a 
report listing the materials used 
and the areas treated after each 
application . 
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* 8.48 INSCCTICIDES 

(a) Residual Insecliciclos 
These prcjv ide controJ of post s 

* for several hours or longer nf I uj 

* application, Insecticides that jiuay 

* be used ai e those whicli are iabe Led 

* for use in food os tnblisluiienfcs and 

* which contain active In^jredlouLs 

such as : IJaygon, bondiocail) 

* (Ficam)> caibaryl (Sevin'), chioj*o- 

* pyrifos (Dursban), diazinon, 

* dichlorvos (DnVPj Vapona), dlmethoate 

* (Cygon) , DipteicXj ienthion Ibiitexlj 

* lindane, nialathjon, methoxychloi , 

* ronnel. 

Products coiilttining these ingredi outs 

* must appear in the ’’List of C'hemical 

* Compounds , “ 

* The official establishment must 
strive to avoid chemical dependence 

* by establishing effective sanit atlon 

* and maintenance programs coupled 
with programs to prevent reirifesta- 

* tion. Insects, their larvae, and 
^ their eggs in incoming supplies 

* should be destroyed by fumigation 

* or other effective means before they 
enter the establishment or in 

* isolated s torage areas after enter- 

* ing the es tabl ishment , Residual 

* insecticides may be appropriate to 

* kill insects that succeed in on ter - 

* ing or to combat es tabl Isfiod 

* populations 

* Plant management must inform the 

* lie of the treatment schedule Tlie IIC 

* will detenu ine the necessary clegrec of 
monltoiing or observation . The jieed for 

* the pie.sence of an inspector during the 

* chemical application may be iniuinti^ied if 

* experience has demonstrated the rel ia- 

* bility of plant management and the 

* insecticide applicator . When treatmeait 

* is permitted in the absence of nn 

* Inspector, the IIC may require the plant 

* to identify the proposed treatment sites 

* in advance to permit review during an 

* inspector's normal tour of duty. The 

* ICC may also permit the recording of 
the sites at the time of treatment for 


Latf'i levif'W by the ihsjumUji - 
sliould he 1 i iHvU'd lo d(' ( < ' • n i. t ' ' ‘ 
clKHiiicais' ai (i j)I<up(l iii ,i 

sit.es; ndenjua t-(v foJJcjWup m. i i 

IS comp ie I e<l , <ind if (lieniM ^ 

hcLiig list'd as <i Mill'd ihile (•'! ■' ^ , 

t I'vc sriiu tat f cm , nia iut(*ii<ii i • 'M 
1 1' I n f os L a t J cm j)i ovent icjii j>rog, i •lut • 

(I) PonniLUnl nioihods of I 

appJ lea Lion . Residual insf* ' ^ 

arcj CGiTiiiicju ly fijjjjlied d:. f ’ ‘1 

sprays in the foi’in ut mmi I'- ' ' 
wettaljJe powders, or * ' 

Under special conditions, I li*"* 
be a]ipl Led as baits, jiowtU' > ’ ■ 
pellets (see section R , /+.'S f < * 

General or sjjot treatment 'MU’ ^ ^ 
through a fan spray nozzle iunl 
low pressure (to avoid spl.'i-.lf 
spray mist) is useful on 
surfaces of buildings and In 
product areas and in cort/i i n im” 
processing areas. Crack and 
ti'eatmerit which Is allowed in •* 


areas is a 

more 

restrlcLIvo 

of use . It 

i5i 

defined 

by ' A 

"appl i ca t i on 

ol 

sma 1 1 

aiiK> 1 m t ' * 

i ns ec t i c i des 

into 

CIrif k.S 

and 5 1 < ‘ V 

in which insect-s 

may ludo 

and ( 1 1 j > 


which tlif’y may eni er tluj biiildiiie/ . 

(2) Pei*mi1lGcl condiiiojij; of 
hPA I ('g ] s t eju'd Inbt'ls jnovbb* »l ■ < > - 
t ions for the ur:.e of jmsi ii ){!»• . ' ’ 

food rireas and nonfood aM'.t - ■! 

food f'S I <lb M sliiiKui l s , Tlie lol t . i 
categoiies liutlno del ine ami I .ti. i 
the use of jmsticules to pi h-- , ji 
liuidverteiit transfei’ to edible pr , ►.] 
net riJ'ens Any use of a pe*. : i, . p, 

i’ll an ofj i c ia I £>s tab I Jsluiien t (jj.j j 
first ronfoim to the pwietpi i . i • .. 
de-scrihed in si'ct ion d.'-ib. 

Ci) Outsido premises. U.so lo p.- . 

mitted according to EPA i eg i .f . , 

labels. ProcauL i oils must Ix' t (J 

to prevent airboruLc insect i (. i < l<' , , 


82-2 



40 


Part 8 


juso(-ls troiii outoririg edible 
* product pioceyL>ing or storage areas 
through open doors, windows, service 
entricis, vcnULatiug systems, etc. 


* (ii) Inodible product areas. Use is 

* permitted in condeinued or inedible 

* product areas such as storage rooms, 

* docdcs , rendering roerms , and similar 
Inedible areas according to methods 

* on KPA. registeicid labels loi nonfood 

* areas in food establishments. 


(ili) Nonprocessing areas. Use 

is permitted according to methods 
oil KPA registered labels in areas 
such as tool and machinery rooms, 
pump room.s , boiler rooms, and 
elevator shafts or pits. Insecti- 
cide applications are not permitted 
that may result in transfer to 
ciiiployeGs, Lholr work clothing, or 
the other materials and objects 
that may contact product. Therefore, 
residual insecticide applications in 
nonprocos.s ing areas such as 

inspector's offices, locker rooms, 
wash rooms, halls, stairwells, 
foreman's office, restrooms, and 
lunchrooms or cafeterias, that are 
frequently used by employees whose 
primary duties are in edible food 
areas > are normally limited to crack 
and C 3 "evicc treatment. Spot applica 
tions may be considered if they 
are do, tailed in a pest control pro- 
gram that is submitted to the IIC. 
The lie will evaluate the program, 
and attach comments and other 

pertinent information before forward- 
ing it through channels to the 
Facilities, Equipment and Sanita- 

* tion Division (FESD) for approval. 

* (iv) Edible product areas. Use 

* of residual insecticide in edible 

* product areas, including areas where 

exposed edible product, its equip 

•* ment, or its containers are stored 

* is limited to crack and crevice 

* Lroatraent as a supplement to the 
prerequisites in section « 

•k In. accordance with EPA la e 

* directions. 


* 

* 
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1. They aie not lo be used for spico 
treatment such as misting or foggLiig,, 
for surface treatment such us floor- 
wall junctions in rooms v/here then 
use is restricted to crack and 
crevice treatment, or on sui fac.es 
contacted by personnel, equipmera 
or clothing that may result in 
secondary transfer to product. 

2. Production operations are not to 
be conducted in the area at I ime of 
treatment. All exposed edible prod- 
uct and its packaging materials me to 
be removed, tightly covered, or stored 
in closed containers. 

3. Broken areas such as craeVs 
in walls or separations at adjoining 
surfaces (for example floor-wall 
junctions) should be large enough 
to permit deep delivery of the insecti- 
cide into the insects' nesting sites 
while minimizing surface contamina- 
tion. Openings may also be made in 
internal hollow walls to permit 
treatment of the insects' nesting 
sites. Walls that show evidence of 
water seepage should not be treated 
internally until all such seepage is 
corrected. Residual insecticides 
may be used inside electrical panels, 
light switches, motor housing, and 
similar areas in which insects cannot 
otherwise be effectively controlled. 
The IIC will refer questionable, or 
unusual proposed treatment site 
requests through channels for 
evaluation by FESD. 

4. After treatment, areas should 

be ventilated to remove insecticide 
odors, and the facilities and equip- 
ment thoroughly washed with an accepta- 
able detergent solution and rinsed with 
potable water to remove contamination. 
A slight odor near a treated crack or 
crevice is generally iiot 

objectionable. 

5. The treated cracks and crevices 
are’ sealed with appropriate material 
within a period of time after treat- 
ment agreed upon by plant management 
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* and the IIC. The 11 C may include 

* major projects in a "Planned Iniprove- 
ment Program." 

* 6, If adherence to all of the above 

* provisions does not result in elimina- 

* tion of the insect infestation j the 

* inspector in charge may permit 

* repeat treatments under the same 

* provisions. However, the inspector 

* must continue to require sound construc- 
tion, sanitation, maintenance, and 
reinfestation prevention programs 

* to avoid hazards related to chemical 

* use. 

* 7 . Requests by plant management 

* for residual insecticide treatment 

* programs not covered by this section 

* must be submitted through the 

* inspector in charge to FESD. 

* Cb) Contact insecticides (nonresidual 

* or knockdown) - Sprays, Aerosols 

(1) Contact insecticides have 

* shortlived effectiveness and are used 

* to kill insects on contact or to 

* flush them from hiding places. They 

* may be used in nonprocessing and 

* Inedible areas in accordance with the 

* EPA registered label. The permitted 

* methods of application in nonprocessing 

* and inedible areas include: 

* a. Pressurized containers pro- 

* ducing coarse wet spray or delivery 

* of spray through a tube which is 

* inserted into cracks and crevices. 

* b. Compressed air (pump) sprayers 

* which deliver a coarse wet spray or 

* delivery through a tube inserted 

* into cracks and crevices . 

* c. Ultra Low Volume (ULV) machines 

* that dispense aerosol mist into 

* general spaces and accessible voids. 

* d. Pressurized containers which 

* may be hand held or mounted for 

* timed actuation to release aerosol 

* mist into general space. 

* e, Timed, automatic devices which 

* dispense an aerosol mist at regular 

* intervals throughout a 24 -hour period 


according to EPA rcgisteied lal)al 
direction . 

(2) Contact insecticides may be 
used in edible product areas in 
accordance with the EPA registered 
label. However, since their effects 
can be extended for a short per.iod 
of time depending on the concentra- 
tion of active ingredients and/or the 
amount of chemical applied, they are 
further restricted (see section 
8.48(b), 3, a and b) . These 

"nonresidual" or "knockdown" insecti- 
cides kill insects only on direct 
contact at the time of application. 
They may be used in edible product 
areas, provided exposed edible prod- 
ucts and their packaging materials 
are removed, tightly covered, or 
stored in closed containers before 
spraying. Facilities and equipment 
must be thoroughly washed with an 
effective cleaning compound and rinsed 
with potable water after spraying. 


(3) The following nonresidual 
insecticides may be used according 
to the directions on the EPA 
registered label: dllethrina, 
lethancs , pyrethrins, pyrethrum 
extract, synthetic pyrethrins 
(SBP-1382 Synthrin, NIA 17370). 
Products containing these ingredi- 
ents must appear in the "List 
of Chemical Compounds." 

a. Concentrations of 1 percent 
or less, alone or in combination, 
of the following synergists may be 
used with the above insecticides: 
piperonyl butoxide, piperonal bis 
C2-butoxyethoxy) ethyl acetal 
(Tropital), N-octyl bicyclohepteno 
dicarboximide (MGK 264), n-propyl 
isome, sulfoxide. 

b. Synergist concentrations up to 
a maximum of 5 percent are accepta- 
ble when the Insecticide is dispensed 
as an aerosol spray. 
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h. 'I'liii Uul mo I hods of appli- 

c,U it>u ill lulililo a r Oils Jiiciude: 

^ n. Span' siiiaylnj' which is the 
disp('-rsnl oI i iisocL i c i das into the 
*-‘air ))y ro^-gi'r.s, inistors, aerosol 

^ (J<*vioos, or va]>or dispensers to 

^ coiiLroi flying insects and exposed 

^ crawl ing in seel, a . 

b. Coni act spraying which is the 
appl ioal ion oi a wet spray to hit 

^ or wo I tlie Jndi vidua] insect with 

^ t li('. spray m i s L . 

^ c. Timed, automatic devices which 
tiisi)tiuse an at' rose] mist at regular 

* intervals. They may be operated in 

* edible jnodncL processing or storage 

* areas only when food products are not 

* lining proct'sst'.d or stored in open 

* (.outa iiu'r.s . The use of nonresidual 

* liisocL icities on an intermittent basis 

* (loss than /ft'i-hours a day) may signi- 

* ficantly afi't'.ct the o.fficacy of the 

* insect i c Ide.s . Since they may not 
be oiH'.rnted during production hours, 

* the registered Label for nonresidual 

* iiisecl icide.s proposed for automatic 

* dispensing in edible product areas 

* itiiisL iiK.lude direction for less 
than 24“hour operations to sub- 

*stnntiaLe Iheir efficacy under those 

* coridilions. 

* (c) Baits, Pellets, Powders 

* in live.sLock pens, poultry receiving 
areas, and other similar areas, EPA 

* r<igi stored and USDA approved residual 

* baits, powders, or granular materials 

* may be \iscd to control insect pests. 

* Except for baits in labeled dispenser 

* coutairicrs, such products must be of 

* distinct blue or green color. Care 

* must be taken that baits are not 

* ingested by livestock or poultry. 

* (d) Repellants 

* Compounds with di-n^butyl succ ® 

* are effective repellants and can be 

* used for exterior door and window 

* facings, near loading docks, an 

* outside areas. 


(e) Fumigants 

(1) Non-proprietary 1 \imi i. icr 

with hydrocyanic acid, b-r.t.^.i..^ 

or phospine ffiom aluminum plui'U/]. i-'n ; 
gases is sometimes mu esr.,-! y 'n-r 
eradication of vermin c;r < I'l 

Since these gases are e-.trMirly 
poisonous, they muse ajjtmar in 

the **List of Chemii.al Coin;) mn is , " 
and be used accor<ling to i-.t.--! 
instructions with the appiov.d of 

the lie. All labels mus' bt 

registered by EPA. An e..p<‘i i< ,i' . i 
certified fumigator nuist b(‘ jd.)' <•'' 

in charge of operations. 

(i) Fumigation of Premises. All 

edible products and their pa'.K.i'Jng 
materials must be removed iroii i ooi is 
before fumigation, with the following 
exceptions . 

1. Packaged products. 2. InfesLud, 
uncooked cured hams, uucooi.id 'nred 
bacon, and cooked sausage that am 
fumigated to destroy an infr'stai. ion , 
such as ham beetles, before ihey are 
moved to inedible areas. 

(ii) Fumigation of Product. blmn 
fumigation is used to eradic.ite 
mites, skippers, beetles, and 
similar insects from infested ciued 
hams or similarly cured products, 
the infested meat must be condemned 
and removed after such treat (Cient . 
Uninfested meat or product must be 
aerated for at least 48 hours before 
packaging or further processing. 
Food contact surfaces must be rinsed 
thoroughly with potable water before 
processing is resumed. 

(2) Proprietary Fumigants. When 
compounds are prepared from one or 
more chemicals and their combination 
results in a gas, they are referred 
to as "proprietary" fumigants. 
fumigants must appear in the hist 
of Chemical Compounds and be used 
according to label instructions with 

the approval of the IlC. Ilicir 
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phacuiono, Ro7.<in, 1) I'pli/u- i nono 

(i)ipUaciii) anti its .■■.ocliuui Hfiit, 
2- Isovalcryl-1 , 3" Imiaiui ioiu>, ti'MP, 

Valone) , 2- Pivd lyl '■ 1 , 3- intlnu'l ) «njt‘ 

(Pivnl) and its sodium .suit (IMvalyn), 
Proljn, Red sqni]!, Wdrinriu ('i-ruliAin- 
AcetonylbonTiy L i “A-iiydroxyt onm iu in] niul 
its sodium salt. 

In general, rodent ic ides may not Ini 
placed in edible prQxlucl dt‘par L iikmiL.s 
until operations have co/ir.ed fcir thu 
day and ail uncovered products ai o 
removed from the area. Strict rictujunt 
must be kept of the location and ninnlier 
of stations in the area and the f loot- 
plan layout must be approvptl by tho 
inspector in charge. Rodent ic id os inny 
not be placed in dry salt cc.1 1 nrs . 
They may remain in areas containiuy, 
sealed, packaged meats, but care rmnst 
be taken to place them so as to pro. vent 
contamination of the meat. 

All labels must be registered with 
the Office of Pesticide Programs, 
Environmental Protection Agency. 

(b) Rodent Bails 

Bait boxes and fountains, tracking 
powders, and other rodent icides must* 
be removed fiom edible ]>roducl depart- 
meuts be/ore opGiM(.ions nio nusnimui. 
All baft .sLipplJe.s must })o stored in a 
separate place designated hy Lho 
inspector in charge. 


vegetable meals or floni.s may be jiW xod 
with one or more approved aodenl IcUUns 
provided that they are fir.sL mixed 
with a green or blue dye. 

Whole or cracked grains, or flours 
or meals pressed into cakes or pel Jots- 
that do not have characircr ( si li.s of 
food products, may be used without the 
green or blue dye. To help Uie rodo„- 
ticide to adhere to whole ot cracked 

vegetable oil may be mixed with onch 
five pounds of grain. ” 


(23 Liquid baits, 

aocoxding to label di rccUous li 
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baits may be used in bait fountains , 
provided the solution has a distinct 
green color, 

(3) Bait fountain. it must be sim- 
ilar to bottle-type containers used in 
poultry hoiises. Each fountain must be 
marked "rodent bait" and placed in a 
bait box. 

(4) Bait box. It must be marked 
"rodent bait" and have a serial number 
and firm's or responsible individual's 
name. Each box must have sides, top 
and bottom closed, or capable of being 
closed or fastened, with openings only 
for rodent entrance and exit. 

(5) Tracking powder. It may be used 
in all departments, provided it has a 
distinct blue or green color, process- 
ing operations have ceased, all exposed 
products have been removed, and its use 
does not create a nuisance. After the 
powder is removed, floors must be 
washed with an effective cleaning com- 
pound and/or rinsed with potable water 
to remove all evidence of the tracking 
powder before operations are resumed. 

(6) Sticky boards. Board strips 
with extremely adhesive resinous mate- 
rial can be used to capture rodents . 
Since the adhesive does not contain 
rodent icide, board strips may be used 
in all departments provided their use 
does not create a nuisance. 


B,50 RODENT EVIDENCE 
When pests enter an establishment, 
certain eradication methods and chem- 
icals may be used. 

(a) Ultraviolet Light 

"Black Lights" or ultraviolet lights 
nay be used to determine evidence and 
Dossible sources of product contamina- 
bion . 

Such lights cause rodent urine 
stains to fluoresce, However, certain 
substances --sodium and potassium salts, 


cleaning agents, oU’.,-”aUo 

fluoresce. Thus, f 1 uo roscfuice under 
ultraviolet light and wit-houL oilier 
evidence of rodent infer; l.al ion is uoL 
sufficient . 

(b) Immediate Action 

(1) Suspension of operations, VHion 
rodent evidence is discovered in 
production or production-related 
area- -processing room, ingredient 
storage area, cooler, or any area 
where moat or poultry product is 
accessible--thc inspector shall stop 
operations and movement of any 
material into or out of the area, 
and shall require management to: 

1. Examine all products, packaging 
materials, and containers for rodent 
damage or contamination. 

2. Destroy or decharacterize rodent 
damaged or contaminated product, car- 
cass, parts, packaging materials and 
containers, and any open dry ingredi- 
ent container. 

3. Remove accumulations of equip- 
ment, paper, or other debris provid- 
ing harborage in involved area, and 
wash and sanitize all equipment. 

4. Survey premises • and outside 
areas; eliminate all suspected 
harborages (outside premises, mainten- 
ance areas, etc); close all possible 
rodent access points, and arrange all 
dry storage material to facilitate 
cleaning . 

(2) Resumption of operations. The 
inspector may allow operations to 
resume after all actions are success- 
fully completed. 

B.5I CONTROL PROGRAM 
(a) Minimum Requirements 

An effective rodent control program 
includes : 

1. Written designation and authori- 
zation of a qualified individual to 
assume responsibility for the program. 

2. Sealing all openings or holes 
serving as possible entrance points. 

3. Elimination of any harborage 
inside or outside the plant. 
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SPF.CIAL SANUAIION Rb'QUIRFMENl S 
Subpart 8“-H 

(Regs: M-SOS, 318; P“Subpart H,0) 


4. Use of bait boxes outside of 
processing areas v/here rodent dctivHy 
is possible. 

5. Weekly premises survey (Inside 
and outside) to determine control 
effectiveness. 

6. Contract with a recognized oxter-" 
mination firm or an effective plant 
program. 

(b) Plant's Responsibility 

Plant management shall submit or 
resubmit to the inspector a copy of 
the rodent control program, indicating 
actions taken or to be taken to pre- 
vent rodent problem recurrence, and 
shall fulfill all requirements of 
8.51(a) v/ithin 5 days after defi- 
ciency is noted. 

(c) Inspector's Responsibility 

(1) Inspection withholding. The 

inspector shall review the plant's 
program to assure that corrective 
actions are taken, and shall send a 
report to the area supervisor. He 
shall withhold inspection, when all 
minimum requirements for a rodent con- 
trol program are not implemented within 
5 days, and shall report the action 
to the area supervisor. 

(2) Inspection Suspension; Reinstate- 
ment. The area supervisor shall 
recommend inspection suspension when 
the rodent problem continues and man- 
agement fails to take corrective 
actions . 

RD shall suspend inspection when 
minimum rodent control requirements 
have not been met, or when there is 
evidence that the plant is unable to 
control rodents in production or 
production-related areas. He shall 
reinstate inspection when all require- 
ments of this subpart have been met, 
as determined by a complete plant 
survey made under direction of 
Regional Office. 


Generally, bacteria grow slowly at or 
near freezing (32° F.), but multiply 
rapidly with increasing temperature; 
therefore, product and room tempera- 
ture must be kept as low as possible. 


8.54 RAW PRODUCT AREA 
Midshift Cleanup 

When temperature of processing areas 
is not maintained at or below 50° F. , 
a midshift cleanup of equipment sur- 
faces contacting product (trays, 
tables, chutes, belt conveyors, hand- 
tools, etc.) shall be required within 
5 hours from start of operations, and 
at least every 5 hours thereafter. 

Complex equipment (grinder, stuffers, 
etc.) will also be cleaned as above, 
unless (1) it is reused within 3 hours, 
and (2) product is processed (cooked, 
frozen, or dried) within 4 hours after 
its temperature rises to 50° F. If 
any above schedule is delayed by 
breakdown( s) , product must be ade- 
quately refrigerated until normal 
processing is resumed. 

Regardless of room temperature, all 
used equipment shall be cleaned and 
sanitized at least every 24 hours. 


8.55 HEAT -PROCESSED PRODUCT AREy 
(a) Management’s Responsibility 

Heat-processed products, that may be 
consumed with limited further proces- 
sing, provide ideal media for food 
poisoning organisms. 

Plant management is responsible for 
assuring acceptable sanitation stan- 
dards for facilities, equipment, and 
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personnel to prevent product contami- 
nation and/or bacterial growth. 

(b) Product Handling 

Besides other requirements, this 
section applies to products that 
are heat processed at 140° F. or 
higher. Shelf-stable dried products 
and smoked pork items — dry salami, 
hams, bacon, etc.— are presently 
excluded. 

Persons handling or preparing raw 
products shall not handle heat-pro- 
cessed products, unless they first 
wash and sanitize their hands and 
change garments. 

Persons working with live animals, 
byproduct, or inedible product shall 
not handle heat processed product. 

Management shall not allow persons 
with boils, open sores, other inflam- 
matory abnormalities or dirty hands 
and fingernails to handle edible 
product . 

Cc) Handwashing 

Employees shall properly wash and 
sanitize their hands upon entering or 
reentering heat-processed product 
areas, and after contacting possible 
materials (mechanical equipment, 
debris, etc.). 

(d) Aprons 

Employees' aprons shall be clean, 
readily identified and, when not used, 
hung in designated area. 

(e) Product Storage, Temperature 

Exposed heat-processed product shall 

not be stored in same area with raw 
product. Its internal temperature 
shall not be kept between 40° F . and 
120° F. for more than 2 hours. How- 
ever, large mass solid products may be 
placed into a 40° F. cooler before 
they are chilled to 120° F. Small mass 
solid products must be chilled before 
oulk packing, unless it can be demon- 
strated that product reaches 40° F. 
within 2 hours. With appropriate 
equipment, fluid and semifluid products 
can be thilled as specified. 


(f) Midshifl Cleanup 

All equi pinent — labl es, trays, vats, 
etc . -“di rectly conlacLing heat-pro- 
cessed products iiuisi be thoroughly 
washed and sanitized at inidsln ft . Such 
equipment must not be used interchange- 
ably for rav/ and heat processed prod- 
ucts unless completely cleaned and 
sanitized. Portable equipment shall 
be washed and sanitized in designated 
areas to prevent product or other 
equipment contamination. 

When the same personnel cleans 
other departments, cleanup procedures 
should first be directed to heat- 
processed product areas. 

(g) Microbiological Control and 
Monitoring 

Official establishments conforming 
with all provisions of this section 
may be considered in compliance if 
they develop and implement an 
approved microbiological control and 
monitoring program (MCMP) in lieu of 
a midshift cleanup. The inspector 
in charge (IIC), in consultation 
with plant management, will evaluate 
and establ i sh the degree of cleaning 
needed between consecutive shifts. 

A thorough cleanup will occur at the 
end of each production day. 

(1) Approved program. An approved 
program must include: 

(i) The establishment name and 
number, the program name, and the 
data control number, 220 . 

(ii) The control points that are * 

critical to the operation of both * 
the microbiological control and the * 
microbiological monitoring parts of * 
the Program. * 

The plant must identify the * 
critical control points in the * 
sanitation program that It will use * 
to assure adequate microbiological * 
control. Similarly, the plant must * 
also identify the critical control * 
points that it will use to assure * 
adequate mi crobi ol ogi cal monitoring * 
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ANTE-MORTEM INSPECTION 


PROCEDURE 
Subpart 9-A 

(Regs: M"309, P-Subpav'i J) 


9.1 PURPOSE 

Ante-mortem inspection is to accept 
only animals (livestock or poultry) 
capable of producing products accept- 
able for use as human food. Such 
inspection removes from human food 
channels animals: (1) obviously unfit 
for human food because of diseases or 
abnormalities; ( 2 ) with diseases or 
conditions difficult to detect on rou- 
tine post-mortem inspection (central 
nervous system disorders, chemical 
poisoning); (3) with zoonotic diseases 
(ornithosis, poultry erysipelas, 
etc.). It also prevents unnecessary 
contamination of slaughtering depart- 
ments, and provides information on 
suspect animals for post-mortem 
inspect! on . 


9.2 FACILITIES, EQUIPMENT, LOT 
The establishment will provide ade- 
quate facilities, equipment, and nece- 
ssary supplies, and will determine the 
number of animals (livestock or poul- 
try) comprising a lot. Ante-mortem 
inspection shall be performed only on 
lots identified for slaughter by the 
establ i shment . 


9.3 ASSISTANCE 

Plant management shall provide suffi- 
cient employees to move, segregate, 
restrain, identify, and dispose of 
animals as requested by the inspector. 


9.4 INSPECTION DAY 

Ante-mortem Inspection must be made 
by an MPI employee — veterinarian, or 
inspector under veterinary supervision 
— before daily slaughter operations 
begin, except for low volume plants 
(see section 9.8), and according to 
regulations and/or instructions issued 
by the Administrator. 

Subsequent inspections. These shall 
be made, as necessary. Inspectors 
assigned to small plants may have to 
stop post-mortem inspection procedures 
to perform ante-mortem inspection. 


9.5 OBSERVATION 

(a) Livestock 

Cattle, calves, swine, sheep, goats, 
horses, or other equines shall be 
observed when at rest and in motion. 

(1) At rest. The inspector shall 
observe cattle, large calves, boars, 
stags, sows, horses, or other equines 
from outside the pen; small calves, 
butcher swine, sheep, and goats from 
inside . 

(2) In motion. All animals shall be 
observed on both sides while in 
motion . 

A mirror may be used to view the 
opposite side of each animal . 

Excitement of animals should be 
avoided . 

(b) Poultry 

Poultry shall be observed while they 
are in coops or batteries before or 
after removal from truck(s). 


9.6 SEGREGATION 

Animals (livestock or poultry) 
showing signs of abnormalities or 
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dis('ci&ei> shall be sogrogaLed into 
designated (snspoct) pens or coops for 
examinatiou by an I IP I veterinarian. 
Alternative f h ives lock ) . Plant man- 
agement may elect to use an alternative 
procedure, pi-ovided (ll facilities and 
volume of operations ai‘e suitable, as 
determined by area supervisor; (2) dll 
abnormal animals arc segregated; and 
(3) all diiinmls (normal and abnormal) 
are hei<l until examined by the 
inspector . 

The Inspector must (1) examine all 
animals found normal by the establish- 
ment udiile they are "at rest", (2) 
select 5 to 10 percent of such animals 
from several lots, and observe them 
on both s ides while in motion ; (3) 

examine --at rest and in mot ion- -each 
segregated ahiioimal animal and tag any 
suspect . 

Plant failure to segregate all abnor- 
mal animals and to hold all animals 
for inspection will require regular 
procedures 

9.7 IDENTIFICATION; CONTROL 
(LIVESTOCK) 

Adequate i den t l f ica L ion and control 
over iiis])octc;d animals shall be 
es tab] isIkm] . 

(a) Report; Certification 

Animals shall not. be removed from 
pens and sent to si aught or until a 
report (pen card), certifying that 
inspection was performed, is delivered 
to the inspector assigned to post- 
mortem inspectKui. 

Such report shall include date, 
species, number of animals, breed, time 
of inspection, lot and pen number, and 
inspector's signature. 

(1) Animal-report comparison. 
Throughout the day ante-mortem certifi- 
cation reports should be compared with 
number of animals brought to slaughter 
to assure that all receive ante-mortem 
inspection . 


(2) Report file. Ante-mortem inspec- 
tion reports shall be filed in tin 
inspector's office for one week. 

(b) Variation 

To accommodate small, large, o: 
unusual operations, modified system: 
may be approved by area supervisor 
provided they assure i dent 1 f i cat Loi 
and control over inspected animals 

9.8 DELAYED SLAUGHTER 
(LIVESTOCK) 

When ante-mortem inspecLioii canno 
be done on the day of slaughter, lo' 
volume plants (only) may slaughter- 
not later than the following morning- 
animals inspected late on the preced 
ing afternoon, provided: 

1. The number of animals does no 
exceed that which can be slaughrere 
and chilled at the plant in one day. 

2. Prooperative sanitation inspoc 
tion of the slaughtering departmen 
can be done simultaneously. 

3. Animals tagged "U.S. Suspect 
are slaughtered in the inspector* 
presence . 

4. An identification and contro 

system over inspected animals is estab 
lished as follows: (a) seif-]ockin 

or sealing tags, or other acceptabl 
devices are used, kept in the inspec 
tor's custody, and applied in hi 
presence during ante-mortem inspec 
tion; and (b) a tattoo or othe 
suitable device is used on mechani 
cally dehaired swine. 

9.9 SAFETY 

The inspector shall be in a saf 
place during ante-mortem inspectior 
He must use the required walkwa 
platform for horses or other equines 

9.10 INHUMANE HANDLING 
(LIVESTOCK) 

The inspector should cautio 
management against inhumane practice 
resulting in injury or unnecessar 
pain to animals. If such practices are 
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* not promptly corrected, he should take 

* the actions required by section 313.50 

* of the regulations. 


DISPOSITION 

Subpart 9-B 

CRcgs : M-309; P-Subpart J) 


9.13 NORMAL ANIMALS 

Livestock or poultry can be passed 
for regular slaughter when ante-mortem 
inspection does not reveal diseases 
or abnormalities. 


9.14 SUSPECTS 

Aniamls (livestock or poultry) with 
signs of abnormalities or diseases 
shall be restrained and closely 
examined by an MPI veterinarian. 

When inspection of abnormal animals 
reveals an abnormality or disease 
requiring a more detailed post-mortem 
examination to determine carcass dis- 
position, such animals shall be passed 
for slaughter and handled as 

tt . It 

suspects . 

(a) Livestock 

(1) Suspect tag. Suspects shall be 
identified with a ’’U.S. Suspect" tag 
and slaughtered separately. 

(2) Tattoo (swine). Suspect swine, 
if mechanically dehaired, must also 
be identified with tattoos to assure 
identification through dehairing. 

(3) Form MP 402-2. This form (card) 
shall be completed for each animal 
tagged and shall be given to the post- 
mortem inspector before slaughter. 

Exception! A separate form is 
necessary for each bovine with epithe- 


lioma of the eye, actinomycosis, or 
act inobacill os is . However, affected 
animals shall be segregated into 
separate lots and condit ion and iiumbor 
of animals shall be recorded on the 
form . 

Althougli only one form is completed 
for each different condition in a lot, 
such animals must be handled as sus- 
pects. When slaughtered, they must be 
individually identified with a multi- 
sectioned "U.S. Retained" tag, and 
recorded as suspects on Forms MP 403 
and 403-6. 

(b) Poultry 

Poultry with signs of abnormalities 
or diseases - -dirty , ruffled feathers; 
swollen sinuses and/or wattles; eye 
and/or nostril drscharge; off-color 
diarrhea and pasty vent; swellings; 
lameness; ascites; cache.xia; CNS 
disorders (wry neck), etc. --shall be 
handled as suspects . 

Each suspect may be retained and 
slaughtered at the (MuI of the day's 
operation, if practicable and adequate 
facrlities are available, or all poul- 
try in the lor may be slaughtered and 
handled as suspf;ct. 

In either case, line speed shall bo 
reduced to allow ad<^quate post-mortem 
inspect ion. 

9.15 CONDEMNED 

When ante-mortem inspection of 
abnormal animals (livestock or poul- 
try) reveals a dying condition, a 
disease or condition requiring car- 
cass condemnation on post-mortem 
inspection, or a disease or condition 
requiring further observation or 
treatment, such animals must be 
Identified as "U . S . Condemned" and 
must be withheld from slaughter. 

(a) Livestock 

Condemned animals must be Lagged 
"U.S. Condemned," and must either be 
promptly killed by plant employees 
and disposed of as required, or must 
be held for observation and/or 
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Lrt'al iiiiJiit fu fj(;parat <->, .Id cut Jf loci lac Li- 
lt Jec, PuLlnvrlug recovery, they may be 
reexamJucd by an MFi vet nrlnarJau, I£ 
uoruiai , they may he paacccl Tor 
a ) au^^htei . 

(b) PouXi i.y 

Condemnecl )ioii1 tty alia.I. i be lnuinaitely 
ulaaghi.ctad. A nuggetUed method la 
puii'Lng the head dowiivmi d and oharply 
backward, leaving the tikLu intact. This 
results Ju □uparatiou of the first neck 
Joint, ap (uaJ cord , and blood vesselo. 
Floor and equipment, contamination 
should be avoided. 

Cotideuincd birdo must be counted, 
weighed, and reported on MF Form 514, 
Poij] try inspection, Lot Tall y Slieet , 

9.16 OOA'5 

Dead-on-arrJ vai (DOA) carcasses shall 
be identified and disposed of as requir- 
ed by the regLilatloiia and Part lA of 
this Manual. 

livestock bOA’S shall be tagged "U.S. 
Condenmed . " 

Poultry nOA'S shall be Identified, 
counted, weighed, and the number report- 
ed on MP li’arm 5] A. 


9.17 ABNORMALITIES; DISEASES 
(a) Llveotock 

A (1) Dovmero, AJl downers. Including 
A those showing signs of trauma, shall be 
A examined by an MPI veterinarian. Nature 
A and extent of the examination shall be 
A eufficieriL to determine whether they 
A should be condemned, passed for itnmedi- 
A ate slaughter as suspects, or held for 
A further observation. Carcass disposl- 
•ft tlon for those passed for slaughter 
A shall be based on ante- and post-mortem 
A findings and, when necessary, on labora- 
A tory results, 

(2) Emergency Slaughter. Sick, dying, 
or animals treated with a drug or chemi- 
cal and presented for slaughter before 
the required wlthdraxjal period are not 


covered by the emergency slaughter 
provisions in the reguLatious (M-311.27). 

(3) Abnormal calves. Immature, dis- 
eased, weak, and uncoordinated caJves 
must not be slaughtered for human food. 

(A) Eye wiaaing. Any bovine with 
an eye or associated structure missing 
shall be handled as suspect. 

(5) Escaped animaio; control. Tran- 
quilizers are not approved for use 

on livestock destined to slaughter. 

If a tranquilizer v/as used, the vet- 
erinary medical officer will consult 
STS-RP through channels for handling 
and disposition of involved animal(s). 

(6) 'Proteolytic enzyme. Only normal 
cattle can be injected with an enzyme 
solution. 

Treated animals must be slaughtered 
between 2 to 30 minutes after 
Injections. 

Cattle showing any Injection reac- 
tion--salivation, Incoordination, 
dyspnea, blood tinged froth at the 
nose and/or mouth, edema and/or 
hyperemia of the throat area, etc. — 
shall be examined by an MPI veteri- 
narian. Upon recovery, such animals 
may be released for slaughter. 

(7) Brucelloals reactors. Identity 
of these animals must be maintained. 

Any information, Including animal’s 
disposition, shall be recorded and 
sent to Federal and State Agencies 
responsible for disease control and 
eradication. 

To minimize the risks associated 
with exposure to such animals, the 
Inspector should take the following 
precautions : 

a. Encourage the establishment to 
segregate and handle brucellosis 
reactors as separate lot(s). 

b. Avoid cuts and their contamination 
(hand washing, prompt first aid, etc.). 
Use care In making necessary incisions. 
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c* Avoid contauiJiiatJoii oi eyes with 
body fluids of carcasoeo and unneces- 
sary contact with most likely infected 
tissues. 

d. Unless necessary for carcass 
dispositions do not incise pelvic 
viscera s mammary glands, and the 
supramaramary, inguinal, and iliac lymph 
nodes . 

e. Obtain prompt medical evaluation 
of any febrile illness and inform the 
physician of possible exposure to 
brucella organisms. 

(8) Tuberculoslo reactor, suspect, 

exposed. Before ante-mortem inspec- 
tion is performed, the animal must be 
identified by establishment personnel 
as a "reactor," "suspect," or 
"exposed," 'I'hio information ie on 
accompanying VS Form i~27 or similar 
form. To maintain control over 
infected herds, some "exposed" animals 
may be identified with a reactor tag 
and/or "T" brand. 

The reactor number on the. metal ear 
tag should be recorded. Animals with- 
out tag, but otherwise identified, 
should be described by recording data 
such as color, breed, sex, horns, 
estimated weight, brand marks, etc. 

Condemned or DOA animals shall be 
given a complete post-mortem exami- 
nation in the inedible department. 

(9) Hyperimmune horses. Horses 
hyperinmiunized against human pathogenic 
microorganisms— meningococci, strepto- 
cocci, etc.— and those used for pro- 
ducing gas gangrene, tetanus, or diph- 
theria anti- toxins must not be slaugh- 
tered for human or animal consumption. 

(10) CNS disorders. Animals with 
central nervous system disorders— 
depression, drowsiness, weakness, coma, 
licking, staggering, circling, muscular 
tremors, etc.— shall be condemned. 

Such signs could be Indicative of spo- 
radic bovine encephalomyelitis, infec- 
tious thromboembolic meningo-encephali- 
tis, and various poisonings (metal, 
salt, plant, fluorine, pesticide, etc,). 
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(IX) Rabies. Aniiuaia showing symp- 
toms of rabies must bo condemned. 

Animals bitten by a rabid animal 
must not be slaughtered for food 
purpose for at least 8 months. 

(12) Vesicular dia eases. Animals 
with a vesicular condition must be 
held and reported immediately (by tele- 
phone) to nearest VS office. 

Federal and State officials of 
animal disease control will make the 
final diagnosis and instruct on dis- 
position and facility disinfection. 

(13) Myiasis. Animals with wounds 
infested with maggots must be segre- 
gated and maggot specimens taken to 
Identify possible screwworm 
Infestation (21. 4 (e) ) . 

(b) Livestock-Poultry 

Research animals. ExiJerimental or 
research animals shall not be slaugh- 
tered unless authorized by FO, 
Washington, D.C. 

(1) Drug withdrawal. Animals that 
received a drug or chemical and are 
presented for slaughter before- the 
required withdrawal period is com- 
pleted must be withheld from slaughter 
until such period elapses. 

(2) Poisoning (drug, chemical). Ani- 
mals with drug or chemical poisoning 
signs shall be withheld from slaughter. 

Regional Director and FO shall be 
immediately notified as to history and 
number of animals, signs, and other 
pertinent Information. 

(c) Poultry Reportable Diseases 

(1) Report. In case of a suspected 
reportable disease, inspector in charge 
shall (1) immediately notify plant 
management, (2) obtain flock's history, 
and (3) inform (by telephone through 
area supervisor) appropriate Federal 
and State officials. 

(2) Slaughter euspeniion, when a 
flock slaughter is initiated and 
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subsequent live poultry are found with 
a reportable disease, the flock shall 
be ^nthheld until history is obtained, 
Federal and State authorities are noti- 
fied, and action is initiated. This 
may require flock quarantine and 
treatment . 

(3) Removal, Poultry with or sus- 
pected of a cominuni cable disease may 
be removed from the plant at owner’s 
request. However, they are subject 
to Federal and State laws on disease 
control and eradication . 

(4) Ornithosis. Signs of this 
disease are indistinguishable from 
those of C.R.D., Newcastle, and other 
poultry diseases. 

Affected poultry may show listless, 
drooping wings, ruffled and dirty 
feathers, greenish-white fecal accumu- 
lations around vent , shivering fits , 
weakness , imba3 ance , etc. 

The first birds showing suspicious 
signs shall be observed on the eviscer- 
ating line for air-sac involvement, 
pericarditis, and/or plastic exudate 
conimonly found in ornithosis or other 
communicable diseases . 

Inspectors assigned to post-mortem 
inspection must notify the inspector 
in charge of these findings . 

Inquiry may reveal a history of 
symptoms that have been frequent in 
the flock at the farm, and/or 
influenza-like symptoms that have 
been observed in persons handling 
the flock. 

Live poultry with signs of ornithosis 
and those showing lesions of such dis- 
ease on post-mortem inspection shall 
be condemned. 

Poultry released from quarantine may 
be slaughtered and judged on post- 
mortem inspection under combined super- 
vision of appropriate officials. 
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SLAUGHTER AND DRESSING 

Subpart lO-A 

Regs: M--390, 39]; P-Subpart L) 


Adequate slaughter and dressing pro- 
cedures result in wholesome product. 
All procediircs shall be conducted to 
prevent or minimize possibilities of 
carcass and/or product contamination. 

HUMANE SLAUGHTER 
10,1 LIVESTOCK 

The Humane Methods of Slaughter Act 
of 1978 makes humane slaughtering and 
handling mandatory for all cattle, 
sheep, swine, goats, horses, mules, 
and other equincs slaughterod under 
inspection. It dictates that animals 
be made insensible to pain (unconscious') 
before they are shackled, hoisted, or 
cut. The law exempts ritually 
slaughtered livestock from the 
requirements of the Act. 

(a) Handling Requirements 

Animals shall be handled humanely 
in the livestock pens and while being 
driven to and from the pens. Driving 
shall be accomplished with a minimum 
of excitement and discomfort. 

Downer animals shall not be dragged 
while conscious. The animal should 
be stunned before moving it. Section 
313.50 of the regulations specifies 
actions the inspector must take when 
he observes inhumane handling and 
stunning methods being used. 


(b) Electric Stunning * 

(1) Procedure, Electric stunning 

devices produce anesthesia in the * 
animal by conveying an electric cur- * 

rent through the brain. Uniformly 

placed electrodes and adequate elec- 
tric exposure produce anesthesia. 

To ensure that electrically * 
stunned animals do not regain con- * 

sciousness during bleeding, they * 
should be stuck within 30 seconds * 
after stunning. * 

(2) Animal crowding. Crowding and 
stunning an excessive number of 
animals should be avoided. It may 
resvilt in animals slipping, falling, 
becoming badly soiled or injured. 

(3) Observation. The inspector 

should frequently observe stunning 
procedures and determine whether live- 
stock arc properly anesthetized before 
shackling and bleeding. 

*4% V" Vc 

(c) Recording Violations * 

Whenever a violation of the Humane * 

Methods of Slaughter Act occurs and * 
operations are stopped, the inspec- * 
tor in charge shall notify plant * 
management of the reasons for taking * 

action. If the situation is corrected * 
and the problem resolved, operations * 
may resume. Send a written report * 
to the Area Supervisor containing * 
the following information: * 

1. Nature of violation. * 

2. Who in plant management was * 

notified. * 
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3. LongLh of time oporaLions 
stopped. 

* 4. Cor root ion made or nature of 

* <issii ranees given. 

5. Indicate ii problems were 

* resolved locally or were referred to 

higher supervision. The Area Super- 

* visor shall maintain a file of the 

* reports received. 


PROCEDURES 

10.3 CATTLE 

(a) Animal Washing 

If washed, cattle should be dry or 
dry enough to prevent dripping when 
s tunned . 

(b) Bleeding 

Animals should be bled as soon after 
stunning as possible to utilize post- 
stunning heart action and to obtain 
complete bleeding. 

(1) Landing area. The "dry" landing 
area, where stunned animals are dis- 
charged from the knocking box, should 
be kept clean and as dry as possible. 

Bleeding should not occur in this 
area unless it's impractical from a 
facility viewpoint. In such case it 
must be cleaned after each carcass by 
squeegeeing and/or washing. 

(2) Blood Collection. Blood from 
condemned carcasses must not be saved 
for edible purpose. 

(i) Procedure, Blood, saved for 
edible purpose, must be collected with- 
out contamination. An acceptable 
method is placing a funnel inside skin 
edges of stick wound and against the 
carcass . 

(li) Identification. Carcass and 
blood must be kept identified until 
carcass inspection is completed. 


(iii) Defibrination. Blood clotting 
may be prevc'uted with approved antii 
coagulants or mechanical defibrina- 
tion. The latter nni.st bo done witl 
suitable metal beaters (not with hands' 
cleaned and sanitized after each lol 
of blood . 

(c) Carcass Spacing 

Carcasses shall be spaced from bleed- 
ing area to last inspection point tc 
prevent unskinned carcasses contacting 
and contaminating skinned carcasses oi 
parts . 

(d) Carcass-Head Identification 

Carcasses and corresponding head? 

shall bo identified before head removal 
by duplicate numbered tags, securely 
attached by plant employees. 

(e) Head Handling 

(1) Removal. Heads shall be removec 
soon after skinning without contamina- 
tion from contacting carcasses, floor 
walls, fixed objects, or otherwise 
Rumen content contamination may bf 
prevented by pulling the head sharplf 
to one side as it is cut. 

Horns and hide pieces must be removec 
before liead washing. 

(2) Washing. Heads shall not b< 
stored on or contact floor of heac 
washing cabinets. They shall be washec 
in approved compartments or areas con- 
trolling water splash and preventing 
contamination to adjacent heads o) 
carcasses . 

Oral and nasal cavities shall b< 
thoroughly flushed before washing 
outer surfaces , 

Heads presented for inspection musi 
be free of hair, hide pieces, ingesta 
or other contamination. 

(f) Esophagus Rodding and Tying 

Esophagus (weasand) shall be roddec 

or otherwise separated from surround- 
ing tissues to prevent carcass 
contamination. 
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Redding is required when cabdominal 
^‘.scera are removed separately from 
^hordcic viscera. 

"Rodding” consists of positioning the 
^ooped end of a metal rod around the 
esophagus and pushing it throiigli the 
thoracic cavity up to the diaphragm. 
This sGj^arates tlie esophagus from the 
trachea and lungs and permits its 
removal, through diaphragm and tho- 
racic cavity, without bi caking during 
evisceration . 

To prevent escape of i unien contents 
and carcass -viscera contamination, 
esophagus shall be effectively rodded 
and tied before evisceration. 

(g) Skinning 

(1) "Bed" system. After head 

removal, carcass may be placed on 
skinning bed. Carcass and head skin 
must be handled without neck tissue 
contamination. This may be done by 
leaving the ears on the hide and tying 
the head skin (except in "kosher" 
dressing). Tying may bo onuttod, if 
lach carcass is dropped without 
Exposed tissues contacting the floor. 

Feet must be removed before carcass 
.s otherwise cut. Th<'y may be sepa- 
rated by one transverse cut thiough 
hide and joint, or by cutting the hi(ie 
medially and laterally along the 
shank, leaving a hide flap, and then 
separating the joint. 

Except for sticking and starting 
skinning procedures, skin should be 
cut from inside outward to prevent 
carcass contamination with cut hair. 

Hair side of hide should be carefully 
rolled or reflected away from carcass 
during skinning. 

Use of pritch stick must not result 
in carcass contamination. 

When carcass is moved from skinning 
bed, exposed parts must not contact 
floor or fixed objects. Floor of this 
area must be cleaned after each carcass 
by squeegeeing or washing and, if 
contaminated with pus or other septic 
material, by sanitizing. 

Washing must not result in splash 
|to carcasses, product, or equipment. 


(2) "On-the-rail” system. Skinning 

should begin with hind shanks and 

proceed downward, reflecting the hide 
away from the carcass. Lower skinning 
should begin after carcass passes 
common contact points (high skinning 
platforms). To prevent shank contaml'* 
nation, front feet may be removed 
after brisket and foreshanks are 
partially skinned. 

(h) Udder and Penis Removal 

Lactating udders shall be removed 

preventing soilage of carcass, facili- 
ties, or equipment. Any such carcass 

contamination must be immediately 
trimmed; contaminated facilities or 
equipment must be washed. 

Penis (pixzle) must be removed with- 
out carcass contamination with urine 
In bed layouts, penis must be removed 
while carcass is at half-hoist 

(i) Brisket Opening 

After the hide is reflected from the 
mid line, the brisket is opened to 
facilitate r<‘moval of thoracic 
viscera. In bed layouts, it is done 
while the carcass is on skinning bed; 
in on-tho-rail Liyonts , it is deferred 
until the hide is removed. 

(j) Tail Skinning 

Tail shall be skinned without carcass 
or tail con cam 1 rid t ion . When a clamp 
is used, the tail tip is secured after 
skin removal. When the tail skin is 
removed with the hide by mechanical 
puller, the tail must bo secured or 
otherwise arranged to prevent carcass 
contamination . 

Since tails are highly contaminated 
with foreign materials --manure , urine, 
etc. --hands and tools must be washed 
as often as necessary. 

(k) Bung Dropping 

Bung must be dropped as a final part 
of rumping procedure. The perineal 
skin shall be reflected laterally over 
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. : lilt '^})h iru ter intact. 

' I ; ' hina, nul ml" the pel- 
, ..I (lone v. ith a clean 


' I ' ‘ u.jZ tie 

•’! t'riimn, rt^ctuni shall be 
' i ’ 'O' Iii't' hi.ul'lei's neck and to 

■ ’ I' in .ni'l feial leakage. 

I '‘p 1 1 "n ’ hhen an exLabl i shnient 
[■. - " n ■ I'trnitMl area and handies 
'■"a .. itjK.ii'- carcass and/or vis- 
' 1 ."'it i nnali'in, aiea supervisor 

1. -It' t (.'(ission of such Lie, pro- 
■'1 t ' tii-jt;. hi id'ler IS removed and 
‘ "t It start of evisceration. 

i"i! Hide Spreading 

.hill noi be spread in slaugh- 
t.ir plant inspection or 


(m/ Evisceration 

1 j harcass opening. Contaminants 
'UjM he tiunmed from midline before 
"! ' n ul, .ihbsninal cavity Such open- 

result in carcass and/or 

''1 » ' "UtfirninaLion. 


f-1 Viscera removal. It rerjuires 
knite work in cutting and 
['"’■'ut; free abdominal viscera from 
' 'f'.i '• ittaihnients without cutting 
'>5 h;-‘ ikjfn; stom.ach or intestine. 

contamination may 
u- ^.ptHned, careless techniques are 
pt'tnmiitd Contaminated carcasses 
t>e trimmed. 


(3) Urinary bladder. It must be 

without urine spillage on car 
‘i SC era, or equipment. 


(-) Uterus. Gravid and/or infecte, 
■ 'll must be removed without contam 

-..■iiii'i;, 

“f" 1 ten and'cri:® 

— ed’f^o^U. area -rj! 

'■'■•■il.unen! or trucks 

ucKs after inspectior 

11 ,,^^^^'’’’'*^*“' intestine tie. T 
til. K.ii.tr„nnlesti„al tract is cut, 
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esophagus and small inLosliiu' mii.sL Ix' 
tied twice at Llie i r junction with the 
stomach. Ties must lie aboul d iiulu's 
apart and contents of intervi'nnig p.irl 
stripped before second Lie i .s in.nh'. 
This prevents content s)Mll<igf' wlion 
such parts are cut lu’twtuui I ies. 

If stomach ot omental l.it is s.ived 
for edible jiurpose, .such tu’S may be 
required during vjsceiM sc’paiation to 
prevent contamination. 

Variation! The i aspect oi in charf>t* 
may accept variations witli above i( 
required purpose is Inlly at t om|) I i shed 

(o) Splitting 

To prevent spreading t'oiit am i iia I i on 
by saw or cleaver to otbet snriacf's, 
bruises, grubs, and guihliy L issue or 
contamination slialJ he reniovtui ( i om 
midline area of back be I ore splitting. 

Neck and forcslianks must not contact 
the floor when splitting is (Ioik* at 
half-hoisL . 


All requireti carcass trimming iiiin:( 
be done in approved art'as .uni without 
interfering with jnsiieelion 
Large blood dots and bruised tissue 
must be removeiJ. 


After trimming and inspection all 
carcasses shali be jiroperly washed 
without bunching. Washing .sliould pro- 
ceed from the carcass lop downward to 
remove any possible contamh,.,nl from 
clean areas. Hair, dirt, or oilier 
accidental contaminat ion must he 
removed without splash onto ciinasse.s 
product. Warm water may he used. 
>^eck pinning must be done niter 

"p 

Sr;:;;;. 

(r) Shrouding 

hrouds. See section 8.:i0(l,)(8) . 
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(s) feet for Edible Use 

Cattle or calf feet may be saved lor 
edible purpose, provided: (J) they 
are identified until the carcass is 
inspected, (2) they are handled and 
washed (individually) without cross- 
contamina tion and splash, (3) when 
scalded and dehaired, at least 1 inch 
of exposed joint is removed from the 
proximal end as final cleaning proce- 
dure, and (4) they are properly branded 
and/or labeled before shipping. 

10.4 CALVES 

(a) Warm Skinning 

This method is similar to cattle 
skinning. It does not require hide 
washing and results in clean car- 
casses. Proper shrouding prevents 
carcass shrink and preserves carcass 
"bloom. " 

(b) Cold Skinning 

(1) Overhead rail. "Hide-on" or 
"cold-skinned" calf carcasses shall 
be dressed while suspended from an 
overhead rail. 

(2) Initial washing. To assure 
thorough hide cleaning, enough water 
(volume and pressure) shall be 
available . 

"Hide-on" carcasses must be free of 
dirt, dandruff, and manure before 
heading or carcass cutting. 

(3) Sanitary dressing. Management 
is responsible for handling all car- 
casses and parts sanitarily. Besides 
"carcass spacing" requirements out- 
lined for cattle, management shall 
furnish mechanical means of positively 
separating unskinned carcasses, if 
otherwise unable to prepare them 
sanitarily. 

Insanitary hide-on or cold-skinning 
operations are prohibited. 

(4) Skin abnormality. Dirty skins 
and those from carcasses with bruises, 
grubs, lice, or other abnormalities 
shall be removed during slaughter. 


(5) Filial washing. Final washing of 
"hide-on" carcasses is linilLed to body 
cavities, neck, neck hide, and tore- 
shank areas. 

(c) Head Handling 
Same as foi cattle. 

Exception! Estah Li shments may save 
tongues without skinning heads, pro- 
vided such heads are washed, supra- 
pharyngeal lymph nodes are exposeKl for 
inspection, and Longues are individ- 
ually washed. 

(d) Bung Handling; Evisceration 
Handle large calves a.s cattle and 

small calves as sheep. 

(e) Large Calves 

Dressing and facility adequacy must 
be considered when "large calves" are 
proposed to be slaughtered. 

Rail installations must prevent car- 
casses and heads from contacting 
facilities or equipment. 

(f) Feet for Edible Use 
Same as cattle. 


10.5 SHEEP AND GOATS 
(a) Skinning 

Pelt removal begins with hind legs. 
Since it requires extensive hand-to- 
carcass contact, plant employees must 
prevent carcass contamination from 
dirty hands, knife, or pelt, Hands 
and knives must be kept clean. 

Paper or other sanitary protective 
material should be used on thighs of 
long wool or very dirty carcasses, 

(1) "Clearing out," During this pro- 
cedure about 1/2 inch of skin, without 
wool or hair, should be left around 
the anus . 

(2) Pelt puller. When a pelt puller 
is used and female carcasses are raised 
to a horizontal position, urine leakage 
may occur. To prevent it, forceps 
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(b) Head Handling 

(1) Scalping. To pre\/ent con t ami” 
natloUj heads should be skJnned after 
the pelt is loosened fiom the carcass. 
Horns should be lemoved during 
scalping . 

(2) Unskinned heads. Tongues may be 
saved for edJbic purpose without skin*- 
ning the heads, provided: (1) 
unslcinnecl heads are not removed from 
carcasses, or they are properly iden- 
tified until inspection is completed; 
(2) they do not cause carcass, product 
or equipment contamination; and (3) 
tongues are individually washed. 

(3) Head waohing. Nasal and oral 
cavities shall be flushed before 
heads are placed on workup tables or 
in chuteo. 

(c) CurcQso Waohing 

Overall carcass washing shall be 
done before any cut is made for evis- 
ceration, To prevent the rectum from 
being filled with water, the tail 
should be held down during v/ashing, 

(d) Evisceration 

To prevent the pelvic cavity from 
becoming filled x^ith water, the bung 
must be dropped after washing. After 
oneninc the pelvic area, a plant 

should grasp and firmly hold 
s neck and (dropped) bung 
until tney are out of body cavity. 

He should then strip the large intes- 
tine section immediately preceding 
the bung, remove bladder and bung, 
and detach and place viscera in an 
inspection pan. 

To prevent contaiaination, Intestines 
saved for casings should be stripped 
and/or tied at ileo-coecal junction 
before their removal from the table, 

(e) 3il^ duct cut 

Before inspection a plant employee 


must I ransversally cut the main bile 
duct (See Fig. .10,1), 


10.6 SWINF 
(u) Bleedjlng 

Sticking must assure complete bleed- 
jng and must prevent shoulder wounds. 

(b) Scaiddng 

Live or incompletely bled animals 
shall not be scalded. 

Carcass scalding is affected by x\7ater 
temperature and circulation, time, 
numb er and type of carcasses in tank. 

Water temperature should be adequate 
to get clean carcasses. Although it 
may vary with facilities, a temperature 
of 138° to 140° F. is usually 
satisfactory . 

Carcasses should remain in scalding 
tanks long enough to loosen hair. 
Excessive time or temperature results 
in carcass cooking. 

(c) Dehalring 

Adequate dehairing depends upon equip- 
ment, water temperature and number of 
carcaoseo in the machine. 

(1) Recirculated water. In spray- 
type dehairing machines water may be 
recirculated In the first two thirds 
of the system. However, clean water 
must be used In the last third or at 
least in the last six feet, 

(2) Rosin, Nostrils and mouth must 
be closed (by rubber bands or other- 
wise) before carcass dipping. 

(3) Singeing ; polishing . Singer 
should have an automatic cutoff and 
starter switch to prevent carcass burn- 
ing when chain stops. 

When a polisher is used, it should be 
equipped with water sprays. 

(4) Garabrelllng. Hind feet shall be 
free of hair and scurf before 
garabrelllng , 
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Caudate lobe 



Bile duct 

CyoLic duct 


Gall bladder 


Figure 10.1 


(5) Shaving, Complete removal of opaced after bleeding before making any 

dirt, hair, scurf, and rosin must be inclolon (logging, akin opening, trana- * 

done before heading. fer, gainbrelling, etc.) and remain * 

To prevent contamination of cut aur-" spaced until inspected and clean, 
faces, all carcasses -must be clean 

before any cut is made for head drop- (e) Head Handling * 

ping or evisceration. (1) Presentation, All heads shall be A 

After heading or other carcass cut- presented with cervical lymph nodes * 

ting, hair, scurf, etc., shall be readily available for inspection. a 

removed by trimming, 

(2) Scalded heads. Heads with akin * 
(d) Skinning on shall be thoroughly cleaned before * 

*-(l) Skin washing. Sprinkling live dropping and removal, A 

hogs in pens for relief in hot weather, 

effective electrical stunning or wash- (3) Skinned heads. Skinned heads A 

ing alive or dead before skinning is shall be detached from carcass after A 

permitted, provided skins are suffl- dropping and thoroughly cleaned prior A 

ciently dried to prevent wash water to inspection, a 

dripping onto skinned or* cut surfaces 

of carcass during skin removal. (4) Intact (market) heads. Oral and A 

nasal cavities of heads sold intact A 
(2) Spacing, To eliminate cross shall be thoroughly flushed. A 

contamination carcasses shall be 
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siiall 

) LoToac h , Intes- 
. r ni iUiU bladder. 

. iiiit , aJonj’ mid- 
• ' "* d nv t running 

■ . • 1 .-p'll (. ci rcas ses , 

b’ : m: lie. '.iicn necessary to 
'i -i'p! urine spillage, 
t 'd.n ’ in'ck shal 1 be 
. , - 1' 1 ei'ai ion . 


and feet .should be sprayed witli v.nnl»’r 
before slaughter. Such spraying 
not result Ln water dripplii;', on expcuicd 
carcasses and/or parts during, .nk i nn i ng,. 

(b) Identification 

deads and carcasse.s .siial ( 1)0 iclonti" 
fied by duplicate numbered Lags. White 
and gray horses shall be ke])L identi- 
fied (after hide removal) until insiic'o- 
tion is completed . 


' ') line t i'.'c organs, ^enis 

, ' i f ’L 1 uc ndde r and 
' . I • i,.'r'ovcd without con- 
. f 1 ' i*"' i'*::. , fquipment or 

' W. blur 

ilded carcasses . Rone sav/- 
• .Msht'd from carcass after 
'' ' i 'O ri ; drc-sslng, Meeks may 

''Cr-r leaf and scrap fat 
■ d- dw 'angs 1 rom such wash- 
’ f be used for edible 


(c) Head Handling 

Heads sliall be removed i mmed i a ti‘ i y 
after head skinning. 

Hide and extern.nl car ('ana Is should 
be removed before nasal and oral envn- 
ties are flushed and head sMir[a('<‘s 
thoroughly waslied. 

(d) Contamination Prevention 
Exposed carcass surfaces shout tl tiot 

contact floor or fixed oh jccLs durjjig, 
dressing . 

Urine contaminattou oi catrau.u and 
viscera must be prevented. 


Skinned carcasses. Washing 
but-ji'e inspection to 
'* ' nw*>,Ln.ints resulting from 

‘ - r uiessing is not permitted. 

' ' .'r-it shall be removed 

r i'-'ing. 


(e) Dropping Shoulders ) 

Axillary and subscapnt.nr ap.-uvnu nf 1 
white and gray horses sliall l)e expo.uod 
by removing overlying tissues (droni) 1 iu» 
shoulders) . * ^ 


i 0 Hnal v/ash. After inspection, 

" ' Lircasses shall be washed to 
* .-sr^ ier.ivai of possible loose hair, 
’>c‘ 111 nttuntion must be given to 
f Pressure, temperature, tyoe of 
U'cr. no.u!le and washing mode 
' shall be washed down 
’ -av trnm carcass. Wash water 
not remain trapped in cavities. 

' HOUSES Ah'D OTHER EQUINES 
^ * 


To avoid contamination of withers 
and surrounding area, the upper 1 1/| rd 
of spinou.s processes of eight tJjorarU^ 
vertebrae (2-9) shall be removed .uul 
placed on viscera inspection p/in 
before carcass splitting. 

(g) Carcass Washing 
Due to the high glycogen level, 
skinned carcasses exhibit strong adlie- 
sive properties and should be washed is 
^on as possible after inspection, 
aey should not be left unwaHl.od clurJn,, a 
break and lunch periods. 


K 

k 

k 

■ts 

k 

A 

A 

A 

A 

A 


<■0 Spreytrij!; Before Slaughter 

abdomen, legs 

Change 75-1 THE REVERSE OF THIS PArF rmr. 

this page INTENDED TO BE BUNK 
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* sV * 

10.8 POULTRY 

(a) Bleeding 

Contamination prevention. Blood 
must be px'evented from contaminating 
food products. 

To avoid product contamination from 
blood, scald v;ater or feathers, 
slaughter and roughing should be done 
in rooms or areas adequately separated 
(by distance or otherwise) from pinning 
and finishing operations. 


2. Tank water is kept reasonably 
clean, has continuous overflow and 
temperature below 65® F. 

3. Chilling time, as required by 
regulations, begins when poultry 
enters the tank. 

(f) Washing 

All carcasses must be thoroughly 
washed after picking and before 
evisceration . 


(b) Scalding; Overflow 
Poultry shall not enter scalding 
tanks while still breathing. 

Scalders should have a minimum over- 
flow of one quart of water for each 
bird entering them. It should be 
increased, if necessary, to keep scald 
water reasonably clean. 

Hock or neck scalders require suffi- 
cient overflow for sanitary processing. 


(c) Defeathering 
Ali carcasses shall be properly 
defeathered before inspection. Incom- 
pletely defeathered carcasses should 
not be hung on eviscerating line. 


(d) Singeing 

Vestigial feathers (hair, down) , left 
by picking machines, may be removed 
by singeing, wax dipping, or other 
acceptable means. 

Wlien proper facilities are available, 
carcasses with hair may be singed on 
drip line after chilling. 


(e) Delayed Evisceration 

Uneviscerated carcasses may be tempo- 
rarily held in tanks at transfer stations 
between picking and eviscerating lines, 
provided : 

1» They are vented before being 
placed in tanks, crop feed is removed, 
and they are thoroughly washed 
(especially feet, mouth, and slaughter 
cut) , 
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(g) Feat Removal 

Feel shall be removed beiore inspec- 
tion to examine hock joint and tendon 
sheath areas. 

They may be removed on New York line 
before final wash, if facilities have 
baffles to protect hock joints from 
being washed. 

Any variation shall be approved by 
area supervisor. 

(h) Feet and Shanks for Edible Use 

Poultry feet and shanks may be saved 

for edible purposes, provided: 

1. Toenails and cuticle are removed 
just before carcass hanging on evis- 
cerating line. 

2. They are identified with the car- 
cass until after inspection. Hock 
joint may be cut, leaving shank 
attached by a tendon or skin part, 

and feet dropped without interfering 
with inspection. 

3. They are washed before chilling. 
This may be done by leaving them on 
the carcass iintii after final wash. 

4. They are chilled to 40° F. or 
lower within 2 hours after removal 
from the carcass. If chilled with 
the carcass, regulation requirements 
shall apply. Any acceptable method 
of chilling poultry carcasses may be 
used. However, bulk-packed feet and 
shanks must always be chilled to 40° F, 
or less before packing, even when 
packing is followed by immediate 
freezing. 

5. Unwholesome feet and shanks, and 
those of condemned carcasses, are con- 
demned at inspection station. 

6. They are properly labeled and 
labels are approved by STS-LP. 

7. Procedures are approved by RD. 

Note! Above instructions do not 

change requirements for feet exported 
to Japan or Hong Kong. 

(i) Head Removal 

Young chicken and waterfowl heads 
may be removed at any point betw-een 
scalding and final washing of evis- 
cerated carcass, Heads of other 


poultry should be removed after inspec- 
tion and before final washing. 

(j) Evisceration 

Adequate supervision by plant manage- 
ment is essential to sanitary eviscer- 
ating operations. 

(1) Opening cuts. Opening cuts must 
be made without cutting intestinal 
tract and without carcass contamination. 

Unnecessary cuts are prohibited since 
they result in carcass contamination 
during eviscerating procedures, and in 
excessive moisture absorption during 
chilling. 

Separating thighs from rib cage 
results in pockets where tissue debris 
and/or water gather during carcass 
washing and chilling. 

A long cut between vent and tail (to 
remove vent) causes water to collect 
between back and skin. 

(2) Bar cut procedure. A circular 
cut Is made around the vent. Initial 
"half-moon" cut between tall and cloaca 
(Fig. 10.2) may be made on either 2- 

or 3-point suspension. 



Figure iO.2 


After carcass is rehung to a 3-point 
suspension (if the 2~point is used) , 
with forefinger hooked under cloaca and 
thumb placed over natural opening to 
prevent feces escape (Fig. 10.3), 
remaining attachments — including the 
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two ureters (cords) extending from 
kidneys to cloaca- — are cut in a cir- 
cular motion with ball point scissors 
or short knife. 



Figure 10.3 


With light pull, cloaca is removed 
and about 4-6 inches of large intes- 
tine (Fig. iO.4) is drawn down from 
vent opening and milked out under cold 
water sprays. 

Such sprays shall be Installed and 
operated so that water or foreign 
material will not enter the carcass. 
Water sprays are not allowed between 
this point and inside carcass washer. 



Figure 10.4 

A transverse cut is made (Fig. 10.5) 
without cutting the intestine. Such 
cut shall be no longer than necessary 
to allow proper drawing and inspection. 



Figure 10.5 
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, t'lt- cloaca cars 
1 ”. > the a.bdominal cavity 
{ f>.r scrap (I'ig* lO-^)* 
III 1-6 inches of large 
. .lu Ijl s:uspended outside 
event cloaca refill 
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' iscera — heart, liver, 

' ”, /!:.trd, etc. — are drawn and 
■ id' 1 'c!'. presented for inspection 
III.”' hu. r by their attachments or 
1 'I : >''ii inspection conveyor below 

til 1 r‘_ U) . 

(n braving. Drawing should be 
ii ipufii. Careless drawing may result 
in tor'll rhigii areas. 

) Viscera Removal 

(1) Oiblets, Removal and trimming 
of .ybUts (heart, liver, gizzard) 
''H‘tuld be done t;ithout carcass or 
vi'uurt contamination . 

(2) Gizzard; intestine. Gizzard 
v'v he removed by cutting the esopha- 
yuc cit a point 1/2 to 1 inch anterior 
to the proventriculus (Fig. 10.7) and 
bv t riming away and allowing the 
intestine to drop into the water- 

. lu'ilied disposal trough. 

i-izzard opening and content removal 
riheuid be done without contaminating 


outer surface and attached lat. Al i 
mucosa and contaminated tiwsues must 
be removed. 

(3) Ovaries. Only dlsoiused ovaries 
or those in "cluster oi itialui i ty 
stage (visible ova) need be removed 
from young poultry. 





Figure 10.7 


(l) Final Washing 

To enable the final washer to effec- 
tively flush blood and tissue debris 
from the carcass, water must drain 
freely from body cavity. 

Water trapped in body cavity, before 
or after chilling, affects moisture 
absorption and product weight. 

(m) Unacceptable Carcass; Rework 
Carcasses not meeting RTC requirements, 

except for hair when singeing is done 
on drip line, shall be removed by pJant 
employees at end of line and .shall be 
promptly reworked. 
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CHILLING 01- POULTRY 
Subpart 10~B 
(Regs- P “Subpart 1) 


To prevent bacterial growth and prod- 
uct spoilage, all poultry carcasses 
should be promptJy chilled after evis- 
cerating and waslniig. Chilling proce- 
dures should be as required by 
regulat i ons . 


10.11 WATER AND ICE 

(a) Chiller Filling; Overflow 
Poultry chillers must be filled to 

the point of overflowing before birds 
are allowed entry. Required fresh 
water intake (L/2 gallon per bird for 
young chickens, etc.) must begin as 
soon as chilling system is filled 
with x)ouitry. A continuous overflow 
from each chilling unit must be main- 
tained, except when units are being 
emptied of poultry. 

(b) Ice 

Ice may be used to supplement part 
of water requirement in continuous 
chxll systems at a rate of 8.5 pounds 
of ice for 1 gallon of water, pro- 
vided compliance with section 381.66 

(c) (2)(ii) of the regulations is 
attained . 

(c) Equipment 

Pumps, pipes, troughs, etc., may be 
used tor returning overflow water to 
the chill system, provided they are 
of a sanitary type and are dismantled 
and cleaned daily. 

(d) Heated water 

While chilling is in progress, arti- 
ficially heated water shall not be 
used in chilling system. 


(e) Temperature; Thermometer 

Automatic recording therniomet ers 

shall be checked for accuracy and 
adequately located for easy reading 
and safety of inspection personnel. 

The inspector must frequently check 
temperature of chilling water and 
chilled product during the day. 

Temperatures of carcasses, giblets, 
and chill water shall be checked with 
hand thermometers . For fresh or 
frozen product, highest reading should 
be used to determine compliance. 

A thermometer should be inserted 
into the thickest muscular portion of 
a carcass or part, and as near the 
center as possible of bulk-packaged 
product . 

Temperature charts must be dated and 
filed in the inspector's office. 

(f) MP Form 36 

It shall be used for recording daily 
periodic temperatures of chill water, 
carcasses, parts*, and giblets, and for 
recording water used in continuous 
chillers and, when applicable, in 
giblet chillers . 


10.12 GIBLETS 

Ail giblets shall be cooled as 
required in section 381.66(c)(5) of 
the regulations and packaged to avoid 
excess moisture. Containers shall be 
perforated to allow drainage. In case 
of containers that do not lend them- 
selves to perforating, i.e., plastic 
cups, metal cans, etc., giblets shall 
be adequately drained before final 
packaging. If wrappers are used, they 
shall be applied closely and tightly 
around the giblets. 

10.13 MOISTURE CONTROL 

Poultry regulations specify allowable 
moisture absorption during washing and 
chilling. Absorption in excess of such 
limits is adulteration as defined by 
PPIA. 
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( 3 ) Uespounible person. In [il.iiits 
iiiidei iiispc'clion and giading sra v 1 1 ci. 
.iiid wherf' .i " I I not i uspia L rn ” is 
assigned, test weighing may he done by 
inspector and gt.idca , l( a "I looi 
inspector" rs not pirasenL, 1 lie giadta 
shall assJsL llie inspecloi hy ronriui I - 
ilig the Lest oi he tiuiy use pl.iciL pei - 
soiinei uiidei liis edrsm va I i on . 

The ins per Lor in rliaige is respon- 
sible for testing j ti jil.inLs wiLli only 
inspection service. To avead I i iu> 
stops, he may nse irlaiiL jrersonnel 
under fiis observation. In all (.ises 
he must make rerpured comjnitnl ions, 
form disLr il)ul 1 on , .uid cont.u L with 
plant management. 

(«i) MP Form 549. This (oim shall he ^ 
used for recording moisLuii' Lesl 
results (See Part 20J. 


(c) Procedure Change 

Chilling procedure's may be cli.ingr'il^ 
provided plant management: 

1. Notifies III spec Lor in c [large in 
writing, and comiiJeLes M]^ Form 528, 
Moisture Absorbed by PouiLry (supplie<t 
by such inspector), including nntiiimim 
and maximum requ i reineiiL s on facLor.s 
affecting moisture ahsorjition. 

2. Makes a 50 -bird Lest Lnmied Lately 
after the change, and gives the insjiec 
tor in charge Lest results. 

3. Follows new procedures uriLi I 
requirements of 1 and 2 above .,re met 
and other procedures are established. 


laoies; Compliance 
Control tables and requirements in 
poultry regulations must be used to 
determine compliance; this is liased 

upon a series of five consecutive 
tests . 
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Dne such te.st may exceed the limits 
in Zone A of appropriate table without 
retaining the product. However 3 any 
test exceeding the limits in Zone B 
requires product retention until 
another test shows compliance. 

When a 5“-test series is completed 
on a poultry class or chllLing system, 
a new series begins; hov7ever, when 
product is retained on test //5, such 
series begins after a test shows prod- 
uct compliance with Zone A. 

Examples, Table 10.1 shows examples 
applicable to ice-pack chickens. How- 
ever, by substituting class and allowed 
limits, they may be used for all 
classes , 

(e) MPI Responsibility 

( 1 ) Inspector, The inspector shall; 

1. Unless othen^ise authorized by 
regional office, make at least one 


lO'bLrd test daily on each chlilLng 
system including ice-pack, cut -up, 
frozen, and/or consumer-packaged 
product . 

2. Immediately compute test results 
and contact plant management concern- 
ing noncoinpi Lance , 

3. Maintain moisture control file 
Including all chlJling procedures 
(changes, current procedures, etc.), 
and make individual test-bird results 
available. 

4. Assure that established proce- 
dures of washing, chilling, and drain- 
ing are not changed, by spot checking 
control factors and opening cuts 
several times daily. 

5. Allow changes in chilling pro- 
cedures, provided management follows 
instructions discussed under ’’Proce- 
dure Change.” 


Table 10.1 - Examples 


Example 

Percent 


Test 

Number and 

1 

results 


(Ice-pack 

chickens) 

allowed 

#1 

n 

#3 

#4 

#5 

Requirements 

A 

1? 

10.5 

10.5 

12.7 

10.5 

10.5 

Start new 5-teat series 
when 5th test is completed. 

B 

12 

12.5 

10.5 

12.2 

10.5 

10.5 

Retain product between (/3 and 
#4. Start new series. 

C 

12 

13.1 

10.5 

10.5 

12.5 

10.5 

Retain product between and 

#2 and between #4 and #5. 

Start new series. 

D 

12 

10.5 

10.5 

12.5 

10.5 

12,5 

Retain product between and 

#6. If #6 is above tolerance, 
keep product retained until 0 
test shows compliance. Then 
start new series. 
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6. Spot check accLircacy of manage- 
merit's 50-bjrd Lest when procedures 
are changed. 

7 . Re Lain all non c omp 1 Ian c e p rod u c L 
on basis of management's SO-bird Lest 
using Zone A limits for applicable 
class of poultry. 

Wlren chtlJing procedures, other than 
lowering chilling media teiiiperaturo or 
extending draining Lime, are changed 
without approval, retain all affected 
product and require continuous drain- 
ing for 24 hours. 

8. Use 10“b Ird inspector or bO--bird 
management tests Lo determine compli- 
ance. (Any test or tests exceeding 
percentages outlined in appropriate 
table necessitate retaining product.) 
All product must be retained after a 
test shows nonconipliance until a sub- 
sequent test shows compliance. All 
product retained between these two 
time periods must comply with Proce- 
dures for Retained Product before it 
can be released. 

Product retention shall be according 
to class of poultry. If the plant 
changed to a different class, this 
product would not be retained until 
test results show noncompliance . 

Example: A test completed (Including 
computations) at 9 a.m. exceeds 
allowed limit (appropriate table), 
product must be retained from 9 a.m. 
until a test shows compliance. If 
another test completed at 11 a.m. shows 
noncompliance, product retention con- 
tinues. However, if the 11 a.m. test 

luct would be 
to 11 a.m. 
begins when 
2 test are 
results of a 
re completed, 
change pro- 
:ained. 

I at 9 a.m. 
>roprlate 
iges proce- 
iletes a 
ind the test 
would be 


retained from 9 a.m. to IL a.m. I'he 
new procedure woTild be mandatory 
until changed as provlously discussed 
(see procedure change) . 

10. Retain all product from time of 
test sliowlug noncoiiipl Lance when more 
tests cannot be made. 

Example: Wlien chilling is done over- 
night or when dally operations have 
ended and a test could not be made, 
the follov7lng day's production must 
also be retained until a test shows 
compliance . 

Example: On Monday a test shows 

allowed limits require a 4-hour drain 
to reduce excess moisture. All prod- 
uct produced Tuesday would be 
retained and required to drain at 
leas L 4 hours until a test shows 
compliance , 

11. Supervise selecting and 
weighing test samples of retained 
product before and after draining. 

(2) Moisture controller. He acts 
as tlie Regional Director's technical 
representative on all chilling and 
moisture control requirements, 

(f) Retained Product; Release 
Retained poultry, identifiecl with 
"U , S , Retain" tag , can be released 
All after test results sliow compliance, 
or after a 24-hour continuous drain . 

(1) Plant testing, Wlien product is 
retained,, plant personnel shall 
Immediately select — under Inspector's 
direct supervision — 50 birds from the 
final test-weighing point, using 
selection procedures described under 
//I of procedure for conducting mois- 
ture tests. Such sample may be 
weighed in bulk or individually. 

Repeat for each noncompliance test. 
Moisture above Zone A limits of 
Tables I and II (PR-301.66} must be 
lost before product release. If this 
method is used, all retained poultry 
must follow same procedure as sample 
birds . 
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(2) Moisture loss; calculation. 
Required moisture loss can be deter- 
mined by : 

1'. Adding 100 (percent) to 10-bird 
test gain. 

2. Dividing results into total 
weight (ounces) of 50-bird sample. 

3. Multiplying estimated original 
weight by allowed percent. 

4. Adding allowed ounces to esti- 
mated original weight. 

Example: Tests on frying chickens to 
be consumer packaged and frozen show 
13.25 percent moisture absorption. 

Table I, Zone A of the regulations 
allows 8 percent. Thus, the sample 
must lose 5.25 percent. The 50-bird 
sample (after chilling) weighs 1,936 
ounces . 


Ice-pack containers must have correct 
net weights before shipping. 

(4) Record. Pertinent information 
on retained product must be recorded 
under ’’remarks” on Form MP 549. 


100.00 

+13. 25 (gain of 10-bird test) 
113.25 


1709 (estimated original 

113.25/1936.0000 weight) 

17.09 (estimated original weight) 

X .08 (allowed percent) 

136.72 (allowed gain (ounces)) 

136.72 (allowed gain) 

+1709.00 (original weight) 

1845.72 (allowed weight) 

1936.00 

-1845.72 

90.28 

The 90.28 ounces is weight that sam- 
ple must lose before retained product 
is released, 

(3) Alternative, As an alternative, 
poultry may be held for a 24-hour con- 
tinuous drain at 40® F. or below 
before shipping. However, it must not 
freeze to drain properly. Such prod- 
uct may be held in acceptable con- 
tainers — approved ice-pack containers, 
tanks with open drain plugs, etc. 
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PART 11 

POST-^MORTEM INSPECTION 


PROCEDURE 
Subpai*t il“A 

(Regs: M'-310, 311, 315; P-Subpart K) 


The Federal meat and poultry inspec- 
tion acts require a post-mortem inspec- 
tion be done by an inspector on each 
carcass of livestock or poultry. 

11.1 ROUTINE INSPECTION 

(a) Training Films 

Routine inspection of every carcass 
shall be done as shown in the post- 
mortem inspection training films; 
however, RD may approve variations, 
provided procedures are not omJtted. 

(b) Mirror 

Mirrors may be used as aid in view- 
ing outer surfaces of sheep, goats and 
swine carcasses. 

(c) Inspector's Station 
Certain areas are provided for 

inspectors; other personnel must not 
encroach on them. 

(d) Observation of Facilities and 
Equipment 

Inspectors assigned to post-mortem 

facilities, 

'po* clothing for 
ice. 


lecessary 
to determine 
extent of 


conditions affecting carcass or part 
disposition . 

Exception! Poultry inspectors shall 
not use knives or instruments on evis- 
cerating lines, except under special, 
approved conditions . 

(f) Unnecessary Mutilation, Condem- 
nation 

The inspector shall avoid unneces- 
sary mutilation of carcasses or parts 
that may finally be passed for food, 
or unjustified condemnation of car- 
casses or parts. 

(g) Slicing of Lymph Nodes 

^'Jhen, in livestock carcasses, lymph 
node inspection requires use of a 
knife, tissues shall be sliced to 
expose and examine the surfaces 
thoroughJy. Hashing nodes by hacking 
or chopping is unacceptable. 

(h) Cattle 

(1) Head inspection. It shall be 
completed before viscera inspection 
of corresponding carcass. 

(i) Tongue in . 

1. Observe head’s surfaces and 
eyes , 

2. Incise and observe mandibular, 
parotid, atlantal, and suprapharyngeal 
l 3 nnph nodes . 

3. Incise and observe lateral and 
medial masticatory muscles (cheeks) 
after tongue "dropping." 

4. Observe and palpate tongue. 

(ii) Tongue out - base up . 

1. Incise lymph nodes attached to 
the tongue — suprapharyngeal, atlantal, 
mandibular. 

2, Observe and palpate tongue. 
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3, Observe (lead’s surfaces and 

eyes , 

4, Incise and observe parotid lymph 
nodes, lateral and medial masticatory 
Tiuscl es. 

(iii) Tongue out ~ base down. 

1. Incise lumph nodes attached to 
the tongue-atlantal, mandibular, 
suprapharyngea I . 

2. Observe and palpate tongue. 

3. Observe head's surfaces and 

eyes . 

4. Incise and observe parotid lymph 
nodes, lateral and medial masticatory 
muscles. 

(2) Viscera inspection. 

1. When evisceration is done into 

viscera truck(s), follow procedures 
described under "hind quarter inspec- 
tion" unless a carcass (rail) inspec- 

tor is assigned, then observe eviscer- 
ated carcass. If evisceration is done 
onto moving top table, observe evis- 
cerated carcass . 

2. Observe mesenteric lymph nodes, 
and abdominal viscera. 

3. Observe and palpate ruminoreti- 
cular junction. 

4. Observe esophagus and spleen. 

5. Incise and observe lungs' lymph 
nodes — mediastinal (posterior, middle, 
anterior) and bronchial (right and 
left) . 

6. Observe and palpate costal 
(cured) surfaces of lungs. 

7. Incise heart, from base to apex 
or vice versa, through interventricu- 
lar septum, and observe cut and inner 
surfaces, 

A1 ternative. At pi ant management' s 
request, the heart may also be inspec- 
ted as follows : After the inspector 
examines the heart's outer surface, a 
plant employee must completely evert 
it, after cutting through the inter- 
ventri cular septum and other tissues . 
The inspector then examines the Inner 
surfaces and makes not more than four 
deep, lengthwise incisions into septum 
and ventricular wall. If cysticerco- 
sis is suspected, more incisions shall 


be made. Cultirjg through the heart's 
walls should be avoided. If neces- 
sary, carcasses and hearts shall be 
identified with consecutively numbered 
tags . 

8. lurn lungs over; observe ventral 
(flat) surfaces and heart's outer 
surface. 

9. Incise and observe hepatic 
(portal) lymph nodes. 

10. Open bile duct (both direc- 
tions) and observe its content. 

11. Observe and palpate liver's 
ventral surface. 

12. Turn liver over, palpate renal 
impression, observe and palpate 
parietal (dorsal) surface. 

(3) Carcass Inspection. It must be 
done after carcass splitting and be- 
fore washing. Depending upon facili- 
ties available, carcass Inspection may 
be divided into "hindquarter," "fore- 
quarter," and "complete" inspection. 

(i) Hindquarter Inspection. Used 
where viscera and carcass inspections 
are combined. 

1. Observe back of skinned carcass 
while evi scerated. 

2. Palpate superficial inguinal, or 
supramammary , and internal iliac lymph 
nodes. 

3. Observe body cavities. 

(ii) Forequarter Inspection. It 

completes carcass inspection started 
under "hindquarter inspection." 

1 . Observe cut surfaces of muscles 
and bones, diaphragm's pillars and 
peri toneum. 

2. Observe and palpate kidneys and 
diaphragm. 

3. Observe pleura, neck, and car- 
cass exterior. 

(jli) Complete inspection. Used in 
moving lines with separate carcass 
inspection stations, 

1. Palpate superficial inguinal, or 
supramammary, and internal Iliac lymph 
nodes, 

2. Observe lumbar region. 

Observe and pal pate kidneys . 
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4. Observe diaphragm's pillars and 
per1 toneurn. 

5. Observe and palpate diaphragm. 

6. Observe pleura, cut surfaces of 
muscles and bones, neck, and carcass 
exteri or. 

(0 Calves 

(1) Skinned carcass. 

(1) Head inspection. 

1. Observe head's surfaces. 

2. Incise and observe suprapharyn- 
geal lymph nodes-“left and right. 

(ii) Viscera inspection. 

1. Observe and palpate lungs' lymph 
nodes — bronchial , mediastinal — costal 
(curved) surfaces of lungs, and heart, 

2. Turn lungs over and observe ven- 
tral (flat) surfaces. 

3. Observe spleen. 

4. Observe and palpate dorsal sur- 
face of liver. 

5. Turn liver over, observe ventral 
surface and palpate portal lymph 
nodes . 

6. Observe stomach and intestine. 

(iil) Carcass inspection. 

1. Observe outer and cut surfaces. 

2. Lift forelegs and observe neck 
and shoulders. 

3. Observe body cavities. 

4. Observe and palpate internal 
iliac lymph nodes and kidneys. 

(2) "Hide~on” carcass. Inspection 
procedures of "hide-on" carcasses must 
include observation of hide for con- 
tamination, parasitic conditions and 
other abnormalities, and palpation of 
back for grubs. 

(3) Large calves. Inspection of 
large calves shall be as described for 
cattle . 


3. Observe and palpate liver (both 
sides), and costal surfaces o1 lungs. 

4. Palpate bronchial and mediasti- 
nal lymph nodes. 

5. Observe ventral surfaces of 
1 ungs . 

6. Observe and palpate the heart. 

Pancreatic glands. Sheep pancreatic 

glands, saved for edible purpose, 
shall be examined for wfio lesomeness . 
Tapeworms in bile duct indicate possi- 
ble Infested glands. 

(2) Carcass-head irjspection. 

1. Observe outer surfaces of car- 
cass, body cavi ti es“-pe i V i c , abdomi- 
nal, thoracic — and spleen. 

2. Observe and palpate kidneys. 

3. Palpate prefernoral, superficial 
inguinal, or suprarnainmary , and popli- 
teal lymph nodes. 

4. Palpate back and sides of 
carcass. 

5. Palpate prescapular lymph nodes 
and shoulders, and lift forelegs. 

6. Observe neck, shoulders, and 
head. 

(3) Lymph node Incision. Inspec- 
tors shall incise body lymph nodes 
when palpation is inadequate to deter- 
mine absence of caseous lymphadenitis. 
Incised nodes should remain attached 
to the carcass for final inspection. 

(k) Swine ^ 

Inspectors must examine carcasses, 
organs, and parts for diseases, ^ 

abnormalities, cleanliness. * 

(1) Head Inspection. ‘ 

1. Observe head and cut surfaces. ' 

2. Incise and observe mandibular ’ 

lymph nodes. ’ 

3. Observe/retain carcass when • 

required. 


(j) Sheep and Goats (2) Viscera Inspection. 

(1) Viscera inspection. 1. Observe eviscerated carcass, 

1. Observe abdominal viscera, viscera, and parietal (top) surface 
esophagus, mesenteric lymph nodes, and of spleen. 

omental fat. 

2. Observe bile duct and content, 
and express gall bladder. 
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2. Observe and palpate mesenteric 
lymph nodes. 

3. Palpate portal lymph nodes. 

4. Observe dorsal surfaces of 
1 ungs. 

5. Palpate bronchial lymph nodes. 

6. Observe mediastinal lymph 
nodes. 

7. Turn lungs over and observe 
ventral surfaces. 

8. Observe heart. 

9. Observe dorsal surface of 
1 iver. 

10. Turn liver over and observe 
ventral surface. 

11. Condemn viscera or parts when 
required. 

12. Retain carcass, viscera, and 
parts when requi red. 

(3) Carcass Inspection. 

1. Look in mirror and observe 

back of carcass. NOTE: Where 

mirror is not required, turn and 
observe back of carcass. 

2. Observe front parts and inside 
of carcass. 

3. Grasp, turn, and observe 

kidneys (both sides). 

4. Direct trim, remove retain 
tags, or retain carcass when 
required. 

(4) Responsibility. Plant manage-* 
ment should assure that all heads, 
viscera and carcasses are prepared 
and presented for inspection 
adequately so the inspector needs 
not perform additional steps to 
examine them. 

When, in the inspector's in charge 
judgment, any of the above steps 
cannot be performed at the current 
slaughter line speeds because of 
preparation or presentation 

deficiencies, or because of disease 
Incidence, the inspector in charge 
will require the establishment to 
reduce the line speed until all 
conditions are favorable. 

(I) Horses and Other Equines 

(I) Head inspection. 

1. Observe head's surfaces. 

2. Observe and palpate (incise 
when necessary) mandibular, pharyngeal 


and parotid lymph nodes, guttural 

pouch, and tongue. 

(2) Viscera Inspection. 

1 . Observe and palpate lungs, 

bronchial -and mediastinal lymph nodes 
(incise when abnormal). 

2. Incise and observe heart as for 
cattle . 

3. Observe and palpate spleen , 

liver (both surfaces), and portal lymph 
nodes. 

4. Open hepatic (bile) duct as for 
cattle . 

5. Observe rest of viscera and body 
cavities. 

(3) Carcass inspection. Inspect 

as for cattle (I1-l(h)(3)). In 
addition, observe (and incise when 
necessary) : 

1. Inner abdominal walls for 
encysted parasites. 

2. Spinous processes of thoracic 
vertebrae, supraspinous bursa, and 
first two cervical vertebrae for fistu- 
lous conditions. 

3. Axillary and subscapular spaces 
of white and gray horses for melanosis. 

(m) Kidney Inspection 

Before viscera or carcass inspection, 
plant employees shall adequately 
expose all kidneys of livestock car- 
casses from fat covering and capsule. 
The inspector shall then examine them 
during viscera or carcass inspection. 
When examined with the viscera, 
kidneys must be removed from the car- 
cass and presented for inspection with 
other organs. 

(n) Inspection of Swine Uteri and * 

Ovaries * 

Nongravid swine uteri and ovaries * 
may be saved for domestic and/or * 
export edible use if presented for * 
inspection with the viscera so that* 

the inspector can easily observe * 
them. * 

Gravid uteri are considered * 

inedible; they should be removed * 

from the viscera before inspection* 
and handled as inedible product. * 
Ovaries with any follicular* 
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* acti villas aro also consiclored 

* inediblo; they may bo roinovod by 

* plant employees after viscera 

* inspection, but before re inspection 

* and packing. 

* During viscera inspection, the 

* inspector shall; 

* 1. Observe uteri and ovaries, and 

* palpate them if abnormal. 

* Z. Pass for iiuman consumption 

* normal uteri v/i th normal ovaries, or 

* with ovaries showing only follicular 

* activities which will be removed 

* before reinspection, 

* 3. Condemn contaminated, gravid or 

* abnormal uteri with abnormal ovaries. 

* Uteri and ovaries with anatomical, 

* physiological and pathological 

* abnormalities, such as congestion, 

* enlargement, metritis, pyometra, 

* follicular activity, etc., are 

* abnormal and considered inedible. 


* 

Since the 

young swine 

female is 

* 

polyestrous , 

it is normal 

for 

the 

* 

uterus and 

ovaries to be 

i n 

some 

* 

stage of 

estrus unti 1 

becoming 

* 

pregnant. 

Therefore , i t 

i s 

not 


* unusual for the uterus to be in some 

* stage of engorgement with varying 

* degrees of hyperemia of the 

* endometrium. 

* This type of uterus is considered 

* normal. However, uteri from animals 

* in actual estrus, as manifested by 

* excessive congestion and enlargement, 

* are abnormal and considered inedible. 

* After viscera inspection, plant 

* employees will remove ovaries that 

* are abnormal or show follicular 

* activity from passed uteri and 

* present for reinspection all uteri 

* and/or ovaries saved for edible use 

* at a location acceptable to the 

* inspector in charge. 

* The inspector will reinspect 

* 10 percent of the uteri and/or 

* ovaries and assure that all abnormal 

* ovaries are removed and handled as 

* inedible product. If one abnormal 

* ovary is found in a lot, the inspec- 

* tor will retain it, require rework of 

* the entire lot, and again reinspect 

* 10 percent of the lot. 

* As appropriate, the product must 


be labeled Swine (or' Pork) Uteri, or * 
Swine (or Pork) Uteri/Ovaries, or * 
Swine (or Pork) Ovaries. 

(o) Poultry 

Inspector in charge is responsible 
for frequently assuring that poultry 
is properly do feathered and adequately 
presented for inspection. 

Product must meet ready-to-cook 
requirements before chilling. 

(1) Carcass-viscera inspection. 

1. Observe and palpate tibia 
(drumstick). 

2. Observe hock joints. 

3. Open body cavity and observe 
inner surfaces and organs. 

4. Observe and palpate liver, heart, 
and spleen. Crush spleen of mature 
poultry. 

5. Observe other viscera and car- 
cass exterior. 

6. Instruct trimmer on disposition 
of abnormal or diseased carcasses 
(hang back, trim, remove viscera, 
condemn, etc.). 

i 

(2) Inspection rates; line speeds. 

(i) Inspector's responsibility. 

Since under all conditions it is 
impractical to establish inspection 
rates and eviscerating line speeds in 
all plants, the inspector in charge 
is responsible for determining line 
speeds resulting in adequate 
inspection . 

The highest speed may vary depending 
upon various factors — poultry class 
and presentation, disease incidence, 
plant personnel ability to sanitarily 
accomplish eviscerating procedures, 
etc. 

The inspector in charge shall reduce 
line speeds when necessary, and shall 
increase them back to normal when all 
conditions are favorable. 

(ii) Facilities and procedures. The 
following facilities and procedures are 
required: 

1. Lighting — of enough intensity, 
uniform, and properly directed at work 
levels. 

2. Hand-washing facilities— adequate 
and properly located. 





Part 11 


70 


3. Lines witli Lwo ur iiioro inspection 
staii ons-“ wi ih dividers or marked 
shackles bo prevent inspectors' 
confusion . 

4. Shackle suspensions — suitable 
for poultry carcass. 

5. Conveyor belts or pans (when 
used) — sychronized with overhead 
conveyors and sanitized when saving 
viscera for edible purpose. 

6. Line start and stop control — 
within inspector's roach. 

7. Inspector's worksheet holder — 
conveniently located for inspector 
and helper. 

8. Trained inspector's helper. 

9. Carcass and viscera — adequately 
presented for inspection to allow 
prompt examination of entire carcass 
(inner and outer surfaces), and all 
organs. Visceral organs--heart , liver, 
gizzard, etc. — must be presented close 
to the carcass , (not farther than 6 
inches and preferably suspended by 
natural attachments below the carcass 
opening) . 

10. Foreman's cooperation. Close 
cooperation between foreman and 
inspector is always necessary. 

(iii) Inspection rates; studies. 

Studies show that as disease incidence 
increases inspector's errors increase 
unless line speeds are reduced. Thus, 
lines should be operated at rates that 
result in product showing no evidence 
of inspection errors. 

Tabl e 11.1 shows study results on 
highest inspection rates obtained in 
some poultry plants wi thout errors . 
For the various factors involved, such 
rates may be used as a guide and not 
be considered standards. 

(iv) Product flow. To prevent con- 
tamination and bacterial buildup and 
to comply with chilling requirements, 
line speeds must result in smooth 
product flow (no pileup). Giblets 
shal 1 be processed to ready-to-cook 
stage at carcass speed rate. 


(1.2 DELAYED INSPECTION (LIVESTOCK) 

Low volume plants are eligible for 
delayed post-mortem inspection, 
provided: 

1 . Carcasses and organs are 
inspected on slaughter day, unless 
otherwise approved by RO. 

2. Sanitation inspection of facili" 
ties, equipment, and plant employees' 
clothing is done during post-mortem 
inspection . 

3. Ears with identification tags 
and tattoos (swine) are left attached 
to carcasses until inspected. 


The reverse of this page is Intended to be blank 
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4. Plant employees collect blood 
from back-tagged animals during 
slaughter . 

5. Carcass, head, Intestine, 
bladder, cow's uterus and udder are 
identified with multisect loned num- 
bered tags, 

6. Methods of holding bladder, 
esophagus, intestine, uterus and udder 
(female) from each carcass are approved 
by area supervisor. 

An acceptable method is placing each 
abdominal viscera set into a clean 
receptacle (galvanized tub mounted on 
casters). Such receptacle must be 
tightly covered with plastic or other 
suitable material when foreign odors 
and fluids from pathologic conditions 
are present. 

7. Evisceration is done without 
contaminating carcass, viscera, facili- 
ties, or equipment. When gastro- 
intestinal tract is cut, ties shall be 
made as described in Part 10. 

Stomachs of cattle, calves, sheep, 
and goats can be removed from other 
abdominal viscera and discarded. How- 
ever, they must be handled sanitarily. 


8. Lungs, heart, liver, and spleen 
are left attached to the carcass by 
natural attachments. 

9. Any carcass contamination Is 
removed. Grubs, bruises, or pus con- 
tamination must be trimmed before car- 
cass washing. Removed tissues must be 
identified with the carcass and held 
for inspection with inedible viscera, 
Wlien any part, organ or tissue Is 
missing, and there is evidence of 
possible diseased animal, carcass 
shall be condemned . 

10. Any part or organ (tongue, lymph 
nodes, etc.) difficult to palpate 
after chilling, is sliced for 
inspection. 

11. Inedible abdominal viscera and 
all removed tissues are kept refriger- 
ated until after inspection and, if 
placed in edible product coolers, 

are prevented from contaminating car- 
casses, product and facilities. 

12. To prevent cross-contamination, 
enough space is between (uninspected) 
carcasses . 
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DISPOSITION 
Subpart ll-B 

(Regs: M-IlOj 311; P-Subpart K) 


Carcasses ancl/or parts with almormali- 
ties or diseases shall be handled as 
required by regulations . Since It is 
impractical to formulate rules for 
each abnormality or disease, and to 
designate an exact stage at which each 
process becomes unwholesome, disposi- 
tion of carcasses and/or parts, with 
abnormalities or disease not specifi- 
cally covered by regulations or other 
instructions, is left to the judgment 
of the veterinarian. 


ABNORMALITIES; DISEASES 

11.5 LIVESTOCK 

(a) Carcass Tagging 

When carcasses are tagged on initial 
Inspection to indicate conditions 
found , the following ml es shall apply ; 

Cattle — Conditions shall be identi- 
fied by letter coding tags with pencil 
or ink only, such as: AC - Actinomy- 
cosis, AB - Abscess. 

Swine — Tags shall be attached to the 
side of the carcass approaching the 
viscera inspector and as follows: 

1. Tuberculosis (cervical) - 
abdomen, lateral to xiphoid cartilage. 

2. Cervical abscess - (1) slight, 
to foreshank; (2) well-marked or 
extensive, to axillary area. 

3. Not to be opened - midliiie, 
above xiphoid cartilage. 

4. Other conditions - abdomen, 
lateral to midline. 

(b) Suspects 

"U.S. Suspects" should not be 
examined until ante-mortem findings 
are received by inspectors on post- 
mortem Inspection. 


(c) Delayed Ev i sceraLion 

When bled carcasses are left unopened 
a long time (cai-eJess handling, break- 
down, etc.), disposition is affected 
by several Far Lors — carcass size, room 
temperature, tvpc and amount: of stomach 
and intesLJnai (.ontonts, and eviscera- 
tion delay time. 

Disposition must be based upon post- 
mortem f i.nd I Jigs — local or superficial 
absorption of intestinal gases, and 
changes caused by tissue decomposition 
— rather than on ev I seer at ion delay 
t ime . 

(d) Contamination 

Contaminat Lon must be removed 

promptly and wllhout contaminating 
other product or tissue. 

Excessively contaminated parts or 
organs shall lie condemned. 

(1) Stomach-intesl inal contents; 

bile. Accidental contamination by 

stomach, or intestinal contents, or 
bile, must be removed bed ore inspection 
is completed. 

(2) Milk, pus, exudate. Contamina- 
tion with milk, pus, exudate or 
pathologic tissue must be LrLuimed 
under inspector’s direct supervision. 
Scraping, wiping, or washing is 
unacceptable . 

(e) Kidneys 

All kidneys with pathoJogic lesions 
— abscesses, nephritis, etc. — shall 
be condemned. 

(1) Cystic lesions. Kidneys with 
cystic lesions can be handled as 
parasitic pork livers. Those with 
slight lesions may be passed for 
edible purpose after cysts are 
removed by plant employees. Those 
with marked or extensive lesions 
shall be condemned. 

(2) L3^iphocytlc infiltration. 

Kidneys with marked or extensive 
lymphocytic infiltration (white spots 
or streaks) shall be condemned. 
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(f) F^iginerils 

( 1 ) Cxogonous Pitjiiionls from out- 
side the body are knov/ri as "exogenous" 
pignionis . 

(1) Lipochronie, carotene; 
carotenosis , Lipochrome and 

caroteno are fat soluble pigments of 
green plants v/hich give the nonnal 
yel 1 ow color to animal fat, Hov/ever , 
they may also cause "hepatic caroteno- 
sis" (unusually yellow liver). 

(ii) Carotenosis test. A practical 
test for carotenosis is placing a 
white paper towel or napkin on a liver 
cut surface. An orange-bronze stain 
indicates carotenosis. 

(2) Endogenous. Pigments formed 
inside the body are called "endoge- 
nous" pigments. They are normally in 
the body and Lake part in its metabo- 
lism. However, when they are in ab- 
normal sites or in abnormally large 
amounts, they have certain signifi- 
cance requiring thorough examination 
of affected carcasses and/or parts. 

(i) Melanin; Melanosis. Melanin 
deposits are normally present in the 
tongue, brain, and palate of certain 
animal s. 

Melanin deposits (black spots of i r- 
regular shape) in various organs, es- 
pecially lungs and aorta, cause a con- 
dition known as "melanosis." Since 
tissue texture, consistency, and form 
are not changed, the carcass can be 
passed for food after removal and con- 
demnation of affected tissues. 

When melanin deposits in muscles, 
connective tissue, peritoneum and fat 
are not associated with malignant 
tumor formation, only affected tissues 
need be condemned. 

When melanin cannot be completely 
removed, or its removal is impracti- 
cal, or when it renders a carcass, or- 
gan or part unfit for human food, af- 
fected carcass, organ or part shall be 
condemned. 

Slight melanin deposits in spinal 
neninges are insignificant. However, 


wl)Gn extending into spinal nerv 
slioatlis and meat, they must ho re 
moved . 

Uniform melanin deposits over or i 
circumscrilied skin areas of swine ar 
not required to be removed unless the 
arc tumorous or smeary. 

Reporting. Melanin deposits must b( 
reported under pigmentary condition* 
However, when they are associated wit 
malignant tumor formation (malignar 
melanoma) , disposition must be as re 
quired by (meat) regulations and re 
ported under carcinoma. 

, (li) Porphyrin; porphyria. Porphy* 
rin causes a condition in young catil 
or swine known as "porphyria." Thi 
is a congenital disturbance in heinc 
globin metabolism, characteri zed t 
brownish to pinkish discoloration c 
bones and teeth dentin. 

Carcasses with this condition may t 
passed for food, provided sysiemi 
changes are not present and affecte 
tissues (bones) are removed and cor 
demned. 

(lii) Xanthosis (brown atrophy). I' 

is a brownish discoloration of skelt 
tal and cardiac muscles and 1 ivei 
found in old cattle or cattle wil 
chronic wasting disease. It resull 
from disposition of excessive quant' 
ties of waste pigment (from cell's cj 
topi asm) . 

Affected carcass can be passed fc 
food, provided discoloration 
slight, localized, and can be remove' 
When the condition is extensive or gei 
eralized, carcass shall be condemne 

(iv) Bilirubin (Icterus). Carcasses 

showing any degree of icterus with 
parenchymatous degeneration of organ 
the result of infection or intoxic 
tion, and those showing pronounc 
yellow or greenish yellow discolor 
tion without evidence of infection 
intoxication shall be condemned. 

Final disposition of carcasses sho 
ing slight yellow discoloration wi 
no visible pathological changes 
organs shall be deferred until th 
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have been chilled and reexamined, 
^ preferably under natural light or good 
i quality light of at least bO foot- 
candles. li discoloration disappears, 
such carcasses shall be passed for 
food, provided there are no other con- 
ditions warranting a different dis- 
position. Carcasses showing persist- 
ing discoloration shall be condemned 
according to regulations (311.19). 

(g) Use of Pathology aboratory 

When veterinary inspectors desire 
diagnostic assistance, they may send 
specimens to the pathology laboratory 
(Subpart 23-C). 

Ante- and post-mortem findings must 
be considered with laboratory's re- 
port 

Private laboratory. Poultry re- 
leased to institutional or private 
laboratories shall be released only 
on completion of MP Form 112, Labora- 
tory Specimen Receipt (see Part 20). 

(h) Carcass Passed for Cooking 

Carcasses and parts passed for cook- 
ing shall be held under strict control 

■ until cooked as required by regula- 
tions (315). 

Trucks and containers used for hold- 
ing or transporting such products 
shall be equipped with sealing devices 
and be properly marked. 

(i) Cattle 

(I) Actinobacillosis, actinomycosis. 

The inspector shall carefully examine 
lesions resembling actinobaci 1 losis or 
actinomycosis and, when necessary, 
incise them to determine character and 
extent. 

When head only is affected, body 
lymph nodes are not required to be 
incised. However, carcass shall be 
carefully examined and body lymph 
nodes palpated. 

When viscera are affected, anterior, 
middle, and posterior cervical lymph 
nodes shall be incised. 

Cervical lymph nodes shall be re- 
moved from neck region when lesions 
are in the head. 


(2) Anapiasmosis. Carcasses of 
animals recovered from anapiasmosis 
may be passed for food, provided the 
yellow carcass color disappears when 
chilled and other disease lesions are 
not present. 

(3) Tonsil, ulcer*, scar. Under 

inspector's direction, plant employ- 
ees shall roinovG tonsils, ulcers, and 
scar tissues from heads or tongues. 

(4) Cactus Lhorns. Tongues with 
cactus thorns and/or cactus thorn 
abscesses shall be condemned (311,9 
(d)). 

(5) Cysticer'cosis . 

(i) Carcass. When a beef carcass is 
retained for cysticercosi s , the final 
inspector shal 1 : 

1. Thoroughly incise lateral and 
medial masticatory muscles, heart, 
diaphragm, and its pillars. The peri- 
toneum must be removed before incising 
the diaphragm. 

2. Observe and palpate tongue. If 
cysts are suspected in the muscular 
part, the tongue shall be thoroughly 
incised and observed. 

3. Examine esophagus and all expos- 
ed muscular surfaces. 

4. When cysts in a carcass are in 
two or more (of the above) sites, (a) 
make one transverse cut in each shoul- 
der (2-3 inches) above the olecranon's 
point. This cut should extend to the 
humerus and expose the triceps brachii; 
(b) make one cut also in each round to 
expose musculature in cross section. 

(ii) Lot. When one beef carcass in 
a "lot" is found to contain a cyst, the 
following procedure shall be required 
on all carcasses in that lot: 

1. Multiple incising of the inter- 
ventricular septum, external and 
internal muscles of mastication. Also, 
close observation shall be made of the 
esophagus and cut surfaces of muscles 
exposed during dressing operation. 
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2. If available and identified as 
part of the affected lot, hearts and 
cheeks from carcasses which had passed 
inspection prior to finding the irifec-” 
ted carcass shall be incised as above. 

Inspectors should bo cautioned that 
some plants may attempt to separate an 
original lot into small sublots to 
decrease the number of cattle carcass** 
es subject to this expanded procedure. 
Such a practice should not be permitted. 

(iii) Specimen collection; report. 

Collect all live cysts from the heart 
and masticatory muscles and submit 
(in formalin) with a completed MP Form 

* 23 to: Veterinary Services Laboratories, 

* Pathology and Toxicology Laboratory, 

* USDA, APHIS, P.O. Box 70, Ames, 

* Iowa 50010. 

Report affected animals (or lots) to 
VS on VS Form 2-11. Give identifying 
tag numbers and owner's name and 
address (if available), and distribute 
copies as indicated on the form. 

Enter the MP Form 23 serial number 
on the VS Form 2-11 under remarks. 

(6) Eosinophilic myositis. It is 
primarily found in cattle, occasion- 
ally in sheep, and rarely in swine. 
It is characterized by yellowish, 
yellowish-green or greyish white foci, 
small, spindle-shaped and irregularly 
distributed in skeletal and cardiac 
muscle areas. These foci, for their 
similarity with cysts of the genus 
Sarcocystis, may (grossly) be mistaken 
with sarcosporidiosi s lesions. 

Eosinophilic myositis is most 
readily detected in warm carcasses. 
Chilling, causing muscle contraction, 
reduces size and appearance of lesions. 
In most cases, active muscles are more 
severely affected. 

(I) Procedure. The final inspector 
shal 1 ; 

1. Thoroughly incise (with numerous 
incisions) and observe lateral and 
medial masticatory muscles and heart. 

2. Observe and palpate esophagus. 

3. Make several deep longitudinal 
incisions into the tongue. 


4. Thoroughly incise and observe 
diaphragm and pillars, after remove 
of peritoneum. 

5. Observe cut surfaces of muscle 
exposed during dressing operation 
When lesions are in any of them, mal 
several parallel incisions to all sue 
cut surfaces. Also, after removir 
the peritoneum, thoroughly incise ar 
observe abdominal muscles. If lesions 
are in any cut surface exposed during 
above procedures, affected primal 
part(s) shall be freely slashed and 
closely examined. 

(ii) Disposition. When the disease 
is localized and only certain parts 
are affected (head, tongue, heart, 
esophagus, diaphragm and pillars), 
such parts shall be condemned. When 
carcass muscles other than diaphragm 
and pillars are affected, disposition 
shall be as required by regulations 
(M-311 .35). 

(7) Eye missing. Absence of an eye 
or associated structure in matun 
cattle may indicate surgical removaj 
of epithelioma. Head of such carcas® 
must be condemned. Head, viscera, am 
carcass shall be thoroughly examined 
for metastatic lesions and, if present, 
entire carcass must be condemned. 

(8) Proteolytic enzyme. Carcasses 
and organs injected with enzyme solu- 
tions may show hyperemia of subcutane- 
ous fascia, edema and/or hyperemia of 
body lymph nodes, sero-hermorrhagic 
fluid in thoracic cavity, congestion 
of thoracic and abdominal organs, 
edema and hemorrhage of lungs and 
kidneys. 

Carcasses with slight effects may 
be passed for food after removal of 
affected ti ssues. 

Carcasses with marked or severe 
congestion of subcutaneous tissues 
and/or viscera shall be condemned. 

(9) Nerve sheath tumors. They are 
common in adult cattle and may occur 
singly, but most commonly In multipT 
growths along nerve trunks, in t|| 



75 


Part II 


heart, brachial plexus, intercostal 
spaces, paravertebral areas, mediasti- 
num, and cocliac plexus. 

These tumors vary in size, are 
nodular, and encapsula ted . They are 
white and either hard or soft and 
gelatinous. The latter type in the 
heart may be mistaken for live tape- 
worm cysts. 

When several tumors are present, 
they appear of multicentric origin 
and do not metastasize. 

Carcasses can be passed for food 
after removal and condemnation of 
abnormal tissue, unless systemic 
effects are involved. 

(10) Brucellosis reactors. They do 
not require special handling, nor need 
to be classed as suspects or retained. 
However, they must be identified and 
reported as outlined in Part 20. 

Testicles. Testicles of brucellosis 
reactor must be condemned. 


(II) Tuberculosis. 

(i) Reactors. They shall be 
examined as suggested in the "inspec- 
tion of Tuberculosis Reactors" guide, 
and identified by "U.S. Retained" and 
reactor's tag numbers. They shall be 
reported as outlined in Part 20. 

(il) Suspects; exposed. Animals 

identified as "suspects" or "exposed" 
shall receive a routine post-mortem 
inspection. Disposition of their car- 
casses would be based on lesions 
present. Carcasses without tubercu- 
losis lesions shall be passed without 
restriction if otherwise acceptable. 

t * * * 


(j) Calves 

(I) Arthritis. All carcasses with 
arthritis shall be completely skinned 
before removal of affected joints. 
Such joints and regional lymph nodes 
must be removed on the "kill" floor. 


(2) Injection lesions. Carcasses 

skinned after chilling must be examined 
for injection lesions, parasites, 
bruises, etc. All abnormal tissues 
must be removed and condemned. 

When an injection lesion is found, 
carcass must be retained and specimens 
must be sent to the laboratory. 

(k) Sheep and Goats 

(1) Caseous lymphadenitis. The final 

inspector shall examine retained car- 
casses and vi scera—including: (1) 

palpation and incision, when necessary, 
of carcass lymph nodes— prefemoral , 
superficial inguinal (or supramammary) , 
internal iliac, sublumbar, renal, 

prepectoral , prescapular, popliteal, 
etc.; (2) observation and palpation 
of kidneys. 

(2) Needle grass. Needle-like awns 

of a plant (Stipa comata) may pene- 
trate the skin and lodge in the 
subcutaneous tissue causing localized 
inflammations. This condition is 
seasonal, and is referred to as 

"needle grass" or "wild oats." 

When carcasses have only a few 

lesions, or when only a few carcasses 
are affected, lesions shall be removed 
during dressing procedures. 

When carcasses are extensively 
affected, or when many carcasses are 
involved, they may be placed in 
coolers, provided they are identified, 
segregated, and held unti 1 trimmed 

and released. 

(l) Swine 

(1) Abscess. 

(i) Cervical. When a small, well- 
encapsulated abscess is in a cervical 

lymph node, head may be passed for 
food after removing affected lymph 
node. 

To prevent contamination, swine 
heads condemned for extensive or well- 
marked abscesses may be removed — at 
inspector' s d1 recti on — immediately 

after head inspection; they need not 
remain with the carcass for final 
di sposition. 
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When only the head is affected, U 
shall be reported in tlie ^'unlisted 
tags" section of Forfn MP 402 6 (see 
Part 20). 

(li) Ham facing abscess. Plant 

employees shall remove all abscesses 
in ham facings before splitting. 

(2) Absc6SS“tubercLi losis , When a 
swine carcass has cervical lymph nodes 
with a slight abscess and mesenteric 
lymph nodes with a tuberculosis lesion, 
such carcass shall be retained and 
examined by the final inspector. 
Specimens of questionable lesions 
should be sent in the laboratory. 

(3) Lymph node removal. Plant 

employees must remove all lymph node 
tissue from necks of carcasses 
affected with cervical abscesses or 
tubercul osi s . 

When heads with slight abscesses are 
passed for food, affected lymph nodes, 
mandibular and adjacent lymph nodes 
must be removed. 

(4) Liver and lung pieces. Plant 
employees shall remove remnants of 
liver and lungs from all carcasses. 

(5) Stick wound, Stick wounds or 
portions of such wounds exposed to 
scald water or other contaminant must 
be trimmed during dressing operations 
and condemned. Other stick wounds 

-pened for proper washing and 
blood clots. 

i s 
ion, 
all 
on- 
'i nt 

.ec“ 

(a) 

)ns, 

dth 

■aln 

1ng 

,nse 


floors, bonchfis, and ecjtiipinent contami" 
naLed by a f reeled carcass; (d) cleanse 
and dislnfecl arms and hands of 
employees v/lio coni-artod infected 
maberial as oullined in regulations 
(M‘310.9). 

3. General clean up afid disinfection 
as required by regulations. 

(7) ArlhriUi... Jo in Is v.’i Ui localized 
arthritis and corrospondi ug lymph nodes 
shall be removed and (.ondemned during 
dressing operations and before inspec“ 
tior) is completed. 

Alternative. Hind feet with 
artliritic hock joints may be removed 
and condemned on porkcub, provided 
plant employees: 

a. During dressing operations and 
before inspection is completed, remove 
correspondl ng lymph nodes and identify 
affected hind feet on hanging car- 
casses by (1) making a horizontal 
incision through the skin below the 
hock joint, and (2) applying an 
approved dye to the affected foot. 

b. Segregate affected carcasses as 
separate lot in the cooler(s). 

c. At the end of porkcub operations 
and under Inspector's direct supervi- 
sion, cut segregated lot after removal 
of all edible product which might 
comingle with condemned hind feet. 

d. Clean and sanitize with 180^ F. 
water or approved chemical sanitizer 
all equipment (saws, tables, conveyors, 
etc.) used for removing arthritic 
joints after cutting or immediately If 
such equipment becomes contaminated 
with synovial fluid or diseased tissue. 

Note: This alternative does not 

apply to carcass in which a hock 
joint is opened. 

(8) Atrophic rhinitis. Swine with 
atrophic rhinitis may have a charac- 
teristic nose disfiguration, absence 
of nasal turbinate bones, and small 
amounts of pus or catarrhal exudate 
in nasal sinuses. 

The turbinates' soft tissues may be 
present, but they are folded against 
the nasal cavity wall since the sup- 
porting bony structure has disappeared. 


JRIAL, PAGES 77 and 78 WERE 
IREFORE, PAGE 79 FOLLOWS 
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(d) Record 

Each inspector shall have the "Lrim 
helper" record on MP Form 514 con- 
demned carcasses in tlie appropriate 
blocks and all carcasses retained for 
veterinary exam iiiat ion under the word 
"retained" entered in tlie remarks 
space . 

(1) Pfant rejects. Unopened car- 
casses rejected by management before 
inspection shall be corKlemned and 
recorded on MP Form 514 under "other." 
The statement "Rejected by PLuit Man- 
agement" shall be entered under 
remarks. Plfints desiring an official 
disposition ot tho.se carcasses must 
provide assistants for handling them 
and adequately lighted rackCsJ in a 
p] ace approved by the inspector in 
charge . 

The inspector in charge or his 
designee will examine and dispose of 
such carcasses accoc'ding to regula- 
tions. He will record condemned car- 
casses on an MP Form 514, maintained 
for this purpose only. Carcasses not 
condemned will be returned to the line 
by plant employees for evisceration 
and inspection. 

Above operations will be conducted 
in an orderly and sanitary manner. 

(2) Unlisted conditions. Carcasses 

condemned for unlisted abnormalities 
or diseases shall be recorded on MP 
Form 513, 514, and 514-1, under 

"remarks" or "other" with condemna- 
tion reason, 

(e) Retained Product 

When product is retained for further 
inspection, identity and wholesomene&s 
should be preserved. Identity can be 
maintained by keeping product under 
Government lock or seal, and/or by 
using retained tags. Product whole- 
someness can be maintained by prevent- 
ing contamination, dehydration, and 
decomposition with plastic bags, slush 
ice, or other (refrigeration or freez- 
ing) means. If necessary, samples of 
retained product may be sent to the 
laboratory (see Part 23) . 


(f) Systemic (Condition 

When a systemic condition is evi- 
dent, carcass and viscera must be 
condemned , 

Cg) Liver Condemnation 

Ti Ivors with the following diseases 
or abnormalities must be condemned: 

1. Fatty degenerat ion- -character- 
ized by well defined light spot.s. 
Ijivcr.s with a uniform yellow color, 
duo to c.xccsbive fat deposits (fatty 
infiltration), are considered whole- 
some. They are commonly found in fat 
birds, especially fowl, and occasion- 
ally f ryors . 

2. Extensive pctechiae or hemor- 

rhages. The typical "paint brush" 
appearance is considered 

ins igni f icnnt . 


3. 

Inflammation, abscess, nec 

:rosis . 

4 . 

Cirriiosls, tumor, 

cyst . 

Livers 

with 

one large cyst or 

several 

sma 1 1 

cys 

shall be co nd e mn eid . 



5 . 

D iscolorat ion- -caus 

ed by 

gal] 

hi add 

er or bile duct di 

sorders , 

post - 

mortem changes, etc. 



6. 

Specific disease (entero- 



hepatit is ) , 

1 . Contaminat ion-- f roni intestinal 
contents or noxious materials. 


(h) Kidney Condemnation 

Kidneys shall be removed from car- 
casses allowing: 

1. Renal or splenic pathology. 

2. Hepatic lesions causing liver 
condemnation . 

3. Conditions requiring condemna- 
tions of all viscera. 

4. Ai rsacculi t js--whcn carcass or 
its posterior part is salvaged. 

(i) Contamination 

Carcass and/or part disposition 
shall be according to regulations 
(P-381,91). In lieu of condemnation, 
carcasses affected with certain con- 
taminants such as feces or ingesta may 
be reprocessed and made acceptable by 
trimming . 
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.Jv -j ■ cp'-iation Contdrai- 

' by salvaged, pro- 
',1 ‘ '..:p facilities and 

j'Cilible, and ( 2 ) 
V. I'.-'-! by area super- 

,ri done sanitarily. 

'■ Jities 

. i steiioa, It should be 

• ' .scyiv.r.ing area and have 
■pyce foL a sanitary and 

f ;i‘-- 1 ..c ion . 

rach.^ Each station shall 
'Hiite retain racks in rows 
,h r‘uO'iph to prevent cross 
ion o: 'suspended carcasses. 

. :j,n 01 table. A trough or 
-t.on with a steep, sloping 
.r'J into a gutter or other 
facility, is necessary. A 

> :j t y e 1 


t [lO. 

i ml j ~ 


t'. >i'. is 
■ I trough. 
1 "'.ip' r . 
a iner? 


grill for dropped 
desirable over the 


\'a t s , 


or 


— , tanks, 

..citable containers for chill- 
1' 'uct. Knife rack or stand, 
cpr iy nozzle wrtii proper fit- 
. to clean carcasses. 
o,...'Seriock or other accepta- 
teoiliwy for washing hands and 


nk 1 n 
r>/ 

1 1 <m{ 
i n 


l:zl 


ht. 


f'uniniuro of 50 -foot candles 


(h) Offline Salvaging Procedure 

After viscera removal, the 

hang contaminated car- 

firy 1 ^ ! neck) on designated 

aria ot retained rack. 

fr": transferred 

salvage station, 

end uu suspended with anterior 

wi vnn contamination during 

^a:,hing and trimming. ^ 

3 External carcass surfaces cm 
b.mhcro„Ehly washed before cutting 

rrjperl" done (a) by 

tissue.-'' fhl contaminated 

edges. ^ opening cut 


5. Controls for f.alvag.o oix'ra - 
tions will be deterini luxi liy tlu'' jxod- 
uct handling capabii Uti(‘S af 
salvage station and not at (.he 
vidual inspection station. It lotairL 
racks are filled eilhor at I ho. 
inspection station or t lio salvage 
station, inspectors Jn charg(' sliould 
allow plants the option of d i sjjosi 
of contaminatocl birds, or adjust iny. 
the production rate. Birds disposral 
of by the plant should be r(H ordml 
under "other" with a notation linM tin* 
plant took the action. 1 nspoci or.s In 
charge should not set an aihitrary 
limit on number of birds to l')e held at 
the inspection or salvage statioir. , 
but rather should be guided by good 
sanitary practices. Caiith'l Im.s foy 
judging efficiency of tins oiH'raiion 
could be significant los:, of body 
temperature, drying of t.h<' 
surfaces and/or discoJiiral jojj 
carcasses . 

6. Salvaged parts mm.t in- (b 
immediately (with cnirdmd i< u 
continuously diained contaimMn), 

(Mi) Online Salvaging Procedure 
Drumsticks which (n) liavp I ho pnd 
broken during the prot-e.s.sftig o^xm a- 
tion and have the bone piotrudini* 
through the skin or (b) have tisnuo 
separated^ from the bom* ra.uultJny 
in possible containinnl. Lon 
a short cut hock) may be triimned ai[ 
the line in a sanitary maimer pro- ’ 
vided the trim r 

down the drumstick to' cns'ne"That- 
Short hocks in which toudon-k 

“e^uirrtri^t.^" 

(i^v) Inspector's Responsibility j 

charge mu.st assure 
hat all requirements are met and ? 

wholesome product is saved fn ■ r ^ 
purpose. A plant falline in 
with this section wVii A ‘"‘'"’Plv 

salvage operations. discontinue 
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(2) Ovorscald. Tt should not be 
confused with hard scald. In over- 
scold the skin slips from the meat, 
and the intestine may appear cooked. 

Carcasses or parts partially cooked 
by singer or other causes shall be 
condemned and recorded as oversea Id. 

(j) Bruisos; Tears 

Trimming bruises, hemorrhages, or 
tears requires judgment based upon 
extent, nature, and practicability of 
trimming to jpect ready- to-cook 
requirements. The following guides 
apply to rcady-to-cook product only, 
and not to grading standards: 

1. Entire carcass shall be con- 
demned when a bruise or hemorrhage is 
associated with systemic disturbance. 

2. V/hen a condition is localized, 
the carcass may be passed for food 
after removal and condemnation of 
affected part(s). 

3. Areas, showing blood clumps or 
clots in superficial tissues - -between 
skin layers or superficial muscles 
(wing vein rupture), loose sub- 
cutaneous tissue, along blood vessels, 
etc. --may be slit and clots completely 
washed out before the part is passed 
for food. When blood clumps extend 
into muscles, affected part(s) shall 
be removed and condemned. 

4. Areas with slight reddening 
shall be handled according to 
section 381.89 of the regulations. 

(I) Breast blister. Although inflam- 
matory tissue adheres tightly to keel 
bone, affected tissues must be removed. 

Removal of breast blisters or other 
abnormalities belore inspection is 
not permitted since it may affect 
carcass disposition. 

Carcass chilling is not allowed 
before blister removal, except when 
carcasses are retained several hours 
for reinspection, or when blister- 
affected carcasses belong to lots of 



Part 

dressed poulliry ch:!iiecl before 
evisceration . 

(2) Scar tissue. Healed Jesions are 
considered wholesome. Ilov^ever, exces- 
sive .scar tissue is objoctionabJe to 
consumers and should be removed and 
condemned . 

(3) Skin sewing. Sewing .skin tears 

in torn or trimmed areas is permis- 
sible, provided it is sanitary and a 
tag, attached to the thread, clearly 
reads: "Skin Separations Caused by 

Tears or Removal of Tissue Sewed 
Together With White Cotton Tliread. 

Remove Tag Before Cooking; Remove 
Tliread Before Serving," Such tag 
shall be approved by STS-LP. 

Only clean needles (4 Inches or 
longer) and clean thread siiaill be used. 
TTrie Inspector shall assure that all 
needles are accounted for at end of 
operations . 

(k) Breast Muscle Atrophy 

Atrophied turkey breast (green 
atrophy , green hreavS t, green muscle 
degeneration) Is known to often be a 
breeding flock problem. Detection of 
early stage is difficult on routine 
post-mortem examination. The conges- 
tion created at the post-mortem station 
by the Incidence indicative of flock 
involvement makes sanitary trimming 
difficult and seriously impedes pro- 
cessing. The procedures outlined below 
respond to these problems. 

1 T.ru.-.., ^ r>r.r.Qo(-or in charge 

lence is suffl- 
■ate a flock 
. shall be retained 
item 3. 

11 be processed in 
'ept that triinining 
1 turkey breast" 

[ at the inspection 
red trimming must 
regard to this 

lined lot must be 
s "raw deboned" 
d for raw deboning 
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operations, or until pos L-mortem 
j ns pec Lion Is completed after cliilLlng 
and In suitable facilities by hi Later- 
ally slashing each turkey breast and 
conducting necessary trimming. Either 
operation must be conducted under 
direct supervision of an MPI Inspector. 

Shipments of retained product 
(product not, treated as in Item 3) may 
be made only under officja.1 seal. 
Receiving inspector is respons Lbl^e for 
assuring that further processing is 
conducted only as permitted by these 
instructions . 

NOTE: Since the telltale breast 
concavity .is more apparent during two- 
point suspension of the carcass and 
breast muscle can also be more readily 
exposed at this point, the first sign 
of involvement should prompt an exami- 
nation for incidence at a location on 
the line where such suspension is 
practiced, 

ik "k ^ 

(m) Melanosis 

Carcas.sGs with small skin melanin 
deposits may be passed. Large deposits 
require removal and condemnation of 
affected tissues. 

Certain breeds — Barred Ply mouth 
Rock Chickens, Bronxe Turkeys, etc. — 
normally show large melanin amounts in 
skin, shanks, etc. Small melanin 
deposits in the skin may give a green- 
ish cast that should not be mistaken 
for "green struck" (decomposition). 

Melanin may iiccumulate in certain 
tissues V7ith age (guineas). Dark pig- 
mentation of connective tissue and 
periosteum of cervical and thoracic 
vertebrae, and ribs is frequently 
observed in some bronze turkeys. If 
exposed to sun, some "bare back" 
turkeys may develop "blue backs," a 
condition similar to tanning of human 
skin that should not be considered 
pathologic. 
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(n) Parasites 

Yellowisli calcareous nodules in tlie 
subcutaneous tissue are parasitic 
lesions of a mite (laminosioptes 
cysticola) , occasionally seen in all 
poultry classes. 

Carcasses may be passed after com- 
plete skinning and removal of affected 
tissues . 

(o) Cadaver 

Poultry dead from causes other than 
slaughter are "cadavers." Improper 
slaughter cuts, inadequate bleeding 
time, etc., may result in birds enter- 
ing the scald water with insufficient 
bleeding or while still breathing 
(drowning) . 

Cadavers show: light red to deep 
clierry red skin, enlarged visceral 
blood vessels, congested heart, liver, 
and spleen. 

Cadavers must be condemned and 
recorded on Form MP 514. 

Note: Ducks - The slight visceral 

congestion in waterfowl is considered 
a physiologic variation, not to be 
used as indication of cadaver. 

(p) Decomposition 

It may be characterized by dull-gray 
to green struck appearance; slimy, 
sticky tissues; stale, musty, sour, or 
putrid odor. Washing to remove such 
odor is unacceptable. 

Carcass disposition shall be as 
required by regulations (381.93). 

Rancid fat. When the normal fat 
color is changed from bright yellow to 
white, and the odor is fruity, stale, 
or musty, fat shall be condemned. 

(q) Emaciation 

Carcasses with emaciation shall be 
condemned and recorded under septicemia 
and toxemia. Mere leanness should not 
be confused with emaciation. 

(r) Tuberculosis 

Specimens from young poultry sus- 
pected of tuberculosis shall be sent 
to the Microbiology Laboratory, P.O. 

Box 348, Beltsville, Maryland 20705. 
Chringe 75-4 


(s) Septicemia, Toxemia 

They are generalized conditions, 
characterized by cyanosis, liyperemia, 
anemia, edema, dehydration, etc., and/ 
or localized Inflammatory lesions. 
Individually these signs may be the 
result of localized conditions, not 
always justifying carcass condemnation.. 

Fat discoloration on the heart’s 
coronary band and thigh's anterior edge 
may indicate septicemia when associated 
with other pathologic lesions. Such 
discoloration may vary from pale red 
to brownish red. 

Various degrees of fat discoloration, 
frequently observed in healthy roosters 
or tom turkeys, are considered 
physiologic . 

(t) Synovitis 

Inf lamination of synovial membranes, 
caused by injury, nutritional defi- 
ciency and/or micro-organisms. Synovi- 
tis may Involve one or all synovial 
membranes and adjacent tissues, and * 
may be associated with lesions in one 
or more organs. 

Swollen joints from mechanically * 

impaired circulation should not be * 

confused with synovitis. 

Carcasses with localized synovitis 
may be passed for food after removal 
of affected tissues; those with sys- 
temic change shall be condemned. 


(u) Airsacculitis 

Inf lamination of air sacs resulting * 
in formation of an exudate which may * 
be seen in the air sacs and their -k 
dlverticuli or in other areas if the * 
air sac membrane is ruptured. * 

k k k 

(1) Disposition criteria. * 

a. Carcasses showing airsacculitis * 
with evidence of systemic changes -k 
require condemation of the carcass * 
and its parts. * 

b. If the exudate in the air sac is* 
so extensive or of such a consistency * 
that preparation of a wholesome * 
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, . ,.i p,iiir, CtinnoL be accomplish- 

. 1. iiiLerfi'res with proper carcass 
i 1 1 !(.!! judgment, the entire car- 
. 1 h.- n be condemned. 

it 1 und/or b. does not apply, 
f.. a., or paits of carcasses shall 
' ui:i''»t,d for food after complete re- 
o'.l Old condemnation of all affected 
’ 1 U' . and exuda te . 

12 ) Salvage of portions. 

1 poultry portions may be salvaged 
jui'vxit-d tlie operation, approved by 
’ ht‘ ' ircuit supervisor, is done sani- 
' iiily with continuous product flow 
jfid Without pileup or delay. 

b Salvaged portions are chilled 
j ('.pool 1 at ely with ice in continuous 
Urn iumI tanks . 

rUc inspector in charge shall assure 
that all requirements of this section 
are met Plant failure to comply with 
'.urh requirements will result in dis- 
'ontirunng salvage operations. 
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(v) Leukosis 

Since gross lesions of leukosis are 
evidence of systemic disturbance, af- 
fected carcasses shall be condemned. 

Gross lesions may appear in one or 
more tissues. However, organ enlarge- 
ment may not necessarily be evidence 
of leukosis. 

(1) Inspector’s authority. Line in- 
spectors are trained to recognize leu- 
kosis lesions and, under veterinar- 
ian’s supervision, they are permitted 
to condemn carcasses affected with 
such lesions. However, they shall re- 
tain any questionable carcass for 
veterinarian's disposition. 

(2) Affected organs, tissues. Leu- 
kosis lesions vary in size, shape, 
location, color, etc. Following are 
the most common lesions, organs, or 
tissues involved. 

Liver , spleen , kidney , lung , 
pancreas , intestine , heart , 
gizzard , proventriculus , 
(stomach) , 

Whitish gray (lymphoid tissue) masses, 
fairly uniform and oval, single or 
multiple, occuring in one or more or- 
gans. Lesions may vary in size up to 
an inch or more and may involve the 
entire organ or be imbedded in the 
organ requiring palpation for detec- 
tion. 

One lesion smaller than one milli- 
meter in size cannot be positively 
identified as leukosis. When such a 
lesion is observed, other evidence 
should be present for condemnation. 

Liver lesions may be spread through- 
out the organ causing size increase 
and change in texture and color. In 
this case individual tumors may not be 
noticeable . 

(ii) Ova ry . Ovaries appear cauli- 
flower-like, with thickened folds and 
reduced granular appearance. They are 
moderately to greatly enlarged and 
easily broken apart. 


Tgsticle . Testicles may ap- 
pear as solid tumors, enlarged, irreg- 
ularly shaped, and lumpy with whitish 
gray lesions. 

(iv) Muscle . Lesions may appear as 
solid tumors, or they may be mushy 
when necrotic. They may show a yel- 
lowish or grayish discoloration. 

(v) Skin . Skin leukosis appears as 
enlargement of feather follicles, com- 
mon on legs, breast or neck, but it 
may be on entire body. These nodules 
may be pearly, yellowish, or grayish. 

When carcass cuticle is removed with 
hard (hot) scald or barking, color 
contrast of nodule is increased. When 
scattered follicles are affected, 
feather tract pattern appears dis- 
rupted mostly on legs. 

Lesions may vary in size. They may 
be extensive, coalesce, and become 
ulcerous . 

Reddening of follicles alone should 
not be confused with leukosis, 

Nerve ■ The nerve is enlarged, 
misshaped, and discolored with loss of 
cross striations. One or more nerves 
and ganglia may be affected in varying 
degrees . 

(vii) Osteopetrosis . Long bones are 
usually involved which show general 
enlargement oi bone shaft. Bone 
thickening may be so extensive to fill 
in the marrow cavity. In advanced 
cases, this brittle bone will break 
smoothly instead of roughly as in nor- 
mal bone. 

(w) Ornithosis 

Lesions of ornithosis are not path- 
ognomonic nor constant. Positive dia- 
gnosis may be done by laboratory only. 
The following gross lesions may be ob- 
served: 
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NiU'fe'H — iniicojxi )'ii I ail t aiviula Le . 

Air Sriojj - “ f i hr iiioiif, plaqiu''^ or 
f ibri iiopuru loiit civuda Lo ovor air saoo 
and sorouG meinbranob, 

Livor- -on larp/rcl , yollowish wit:h 

grcani-sh or hiownibh mortling; 
pcrachiaJ and yollowjsh io(-i. 

Heart- - on. j argod and flabby witdi 
a ccumu 1 a t ion of p ci r i c a r d j a 1 fluid. 

Spleen--Bnld]'god u’’ i th yoilowish 

meci'ot LC toe j . 

Kidneys “ -nwol ien and pale. 

Inspector's responsibility. in an 
outbreak of oruithosjs or any repoit- 
able disease, the inspector in rdiarge 
is responsible for all reporting 
requirements and actions described 
in 9.17 (c) . He shall ba fain L liar 

with regulations conceniing use of 
cresylic disinfectants as required 
by "interstate Transportation of 
Animals and Poultry, Regulations and 
Laws Administered by APHIS." 

Inspectors shall cooperate with 
Federal and State authorities in 
ornithosis outbreaks involving 

poultry moved into official plants. 
Cleaning and d is i n f oct ing live 

poultry equipment v^ill be done by 
cooperating wuth responsible I’oderal 
personnel and by working under their 
direction . 

(y) Erysipelas 

Most characteristic 1 cs ions ore 
petechiae or diffuse hemorrhages in 
tissues and organs. Liver is enlarged, 
congested, often friable or mottled, 
and may contain necrotic foci . Kid- 
neys may be enlarged and congested. 
Lungs may bo congested or brownish. 
A catarrhal exudate containing blood 
may be in the intestine; intestinal 
wall may be inflamed, edematous, 
hemorrhagic, or even necrotic. 
"Snood" (leader) may be enlarged and 
ulcerated. Skin lesions may also be 
observed. 


BYPRODUCT REINSPP.CnON (MEAT) 

Snbpfirt 1 1 -C 
(Regs: M-3 1G,3U) 

11.9 PRODUCT HANDLING 

To minim Lue coiit din Liiation possi- 
biJlLies, accumulations of unworked 
product shall not 1)e permitted. 

Byproduct for edible \ise should be 
placed on cages or trucks with remov- 
able metal drip pans beneath, or 
otherwise suitably conveyed to the 
cooler, jL shall be chilled promptly. 

11.10 PHARMACEUTICAL PRODUCT 

Such product should be handled and 

storiid without inteifering with the 
preparation or inspection of edible 
product, and without causing sanita- 
tion problems. 

Pancreas from viscera condemned 
for other than pathologic condi- 
tions may be saved for pharinaceu 
tied] purposes, provided salvagin 
is done under inspector’s direc 

superv Is ion . 

11.11 ABNORMALITIES 

Tlie iiispiicLor shall careful! 
exam Lne organs and products for con 
lamination or abnormalities. Possibl 
variations found during this inspec 

tion are described below. 

(a) Cheeks 

Ga tt Ic- -Con t ami nation , parasites 

cysts, eosinophilic myositis. 

Calves- -Contamination , ear tubes 

hide . 

Sheep- -Contaminat ion , ear tubes 

wool pieces . 

Swine- -Hair, teeth marks, broke 

teeth, ear tubes, tonsils, rosin. 

(b) Pol! Meat 

Cattle--Hair , contamination, bruises 

(c) Lips 

Cattle--Hair sores, tooth cuts 

infection, contamination . 
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Ca J VO& “ "Hair soros , tooth cnta , 
coiiLam 1 ji.it i on , hitin pieces. 

Sw ino" -Ha ir , bruises, scurf, rosin, 
rings, ring holes. 

(b) Brains 

Cdtt 1 O"“blood clots, bone splinters. 
Brains contaminated with foreign 
materjai-“hida, hair, bone, etc.,-- 
from stunning or otherwise shall be 
condoimied . 

Calves - “B lood clots, bone splinters. 

Swjne--Bone splinters, contaniina- 
tion. 

* Brain.s may be saved for edible 

* purposes, including those from animals 

* stunned with a penetrating captive 

* bolt stunner. Large blood clots, 

* bone splinters, and gross contaminants 

* must bn rinsed away or niranually 

* removed before brains are placed in 

* any communal washing or chilling 

* equipment. A plant employee shall 

* inspect the finished product for bone 

* .splinters and other contaminants. 

* Inspection personnel will review the 

* finished product periodically for 

* contaminants to assess the adequacy of 

* the plant inspection. 

(e) Tongues 

Cat t ] e - -Hair , tonsils, hide, con- 
tamination, hair sores, foreign 
bodies, ulcers, abscesses, 

act inobaci 1 los is . 

Calves - “Ton.si Is , hair sores, 

abscesses, foreign bodies. 

Sheep- - tons 1 1 s , lacerations, 

abscesses, hair sores, contamination, 
stain. Stained tongues should be 
scalded to remove the mucous membrane. 

Swine~-Tonsl] s , contamination, para- 
sites, lacerations, punctures, stains, 
abscesses, mucosa (improper scalding 
and removal). 

Many swine tongues are lacerated, 
mutilated and soiled during dressing 
procedures (from beaters of dehairing 
machines). All lacerations and 
punctures must be removed. Tongue 
trimming and removal of mucous mem- 
branes, when required, should be done 
during dressing operations. 


(7) Tongue scalding (swine). Since 
pork tongues arc commonly affected 
with thread worms, all tongues used 
in meat food products or labeled as 
"Pork Tongues" for shipping shall be 
scalded and have the mucosa compJotely 
removed . 

Unscalded pork tongues may be ship- 
ped, provided they are labeled 

"Unscalded Pork Tongues." They must 
not be used as edible product unless 
scalded. 

(2) Tongue inspection (swine). 

Pork tongues shalJ bo inspected for 
abscesses as follows : 

(i) Sows, stags , boars. Plant 

employees shall thoroughly palpate and 
incise tongues from sows, stags, or 
boars in the ventral surface of the 
base or fleshy part through the 
midline. The incision does not have 
to extend through the dorsal surface. 

A tongue with an encapsulated abscess 
may be saved for food, provided 
affected tissue is removed and tongue 
is not contaminated during trimming. 

(ii) Other swine. Soon after tongue 
removal plant employees shall 
thoroughly palpate aJ 1 tongues from 
swine other than sows, stags, or boars. 
Tongues with abs cesses shall be dis- 
posed of as descril>ed above. 

(Ii) I n specter's responsibility . 

While tongues are still warm, the 
inspector shall examine (by palpation) 
about 10 percent of those passed by 
plant employee.s. If an abscess is 
found, all tongues previously prepared 
during the day should be reinspcctcd 
and incised by plant employees, if 
considered necessary. 

(f) Ears, Snouts, Head Fat 

Swine--Hair, bruises, scurf, rosin, 
rings, ring holes. 
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(a) rjiLinachs 

- jV'jd for food purposes 

- .'v;.-ied ^ soon after 

.,',1 fr :,7] carcasses v/ithout 
'-'iifiy outer surfaces. 

1 ti es~-Contami nation , para- 
s' ■ , abscesses, 

• S'--- “’.'/ten pork stomachs are not 
■. . 0 , i/ner and outer surfaces must 
■t ' for inspection. 

(fi) Chitterlings 

feces , nodules, excessive 
•, lejcoecal valve. Chitterlings 
-n,. 11 be free from contamination on 
noth '.urfaces. Excessive fat and 
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ileocoacal valve shall be removed. 

If unsplit, Inner and outer chitter- 
ling surfaces must be presented for 
Inspection . 

(1) Hearts 

Cattle — Blood clots, eosinophilic 
myositis, cysts. 

Swine — Incomplete openings, blood 
clots . 

(j) Livers 

Cattle — Parasitic lesions, sawdust, 
telangiectasis, cirrhosis, abscesses, 
flukes, carotenosis , echinococcus. 

Sheep — Parasites, cysts, scars, 
abscesses, flukes. 

Swine — Parasitic lesions, abscesses, 
contamination. 

(k) Spleens 

Swine — Parasitic lesions, con- 
tamination, etc. 

(l) Kidneys 

Those to be used in meat food prod- 
ucts shall be freely sectioned and 
thoroughly soaked and washed. 

Swine — cysts , worms . 

(ra) Weasands 

Cattle — Contamination, cysts, eosino- 
philic myositis . 

Swine — Contamination, parasites . 
Weasands must be split and washed. 

(n) Tails 

Cattle — Hide, feces, hair, rectal 
mucosa. 

(o) Feet 

Swine — Scurf tissue, hair, claws, 
dehairing machine cuts . 

(p) Ham Facings 

Swine — Scar tissue, abscesses, 
bruises, hair, feces, spermatic cords. 

(q) Caul Fat 

Sheep — Bladder worms , nodules , 
abscesses, contamination. 


(r) Ruffle Fat 

Sheep — Intestinal pieces, abscesses, 
parasites, contamination. 

Swine — Intestinal contents, 
intestinal pieces, thorn head worms. 

(s) Crown (Bung) Fat 

Swine — Hair, feces, genital organ 
sections . 

(t) Rennet 

Calf abomasi used to produce rennet 
need not be thoroughly cleaned. They 
may be emptied of their contents in 
edible product department's, provided 
the operation does not create a 
nuisance. Containers shall be marked 
"Calf Rennet Inedible." 


CARCASS REINSPECTION 
Subpart 11 -D 

(Regs: M-310, 311; P-Subpart A, K) 


Carcass reinspection is necessary to 
assure high cleanliness standards and 
uniform sanitary dressing procedures . 

11.14 CATTLE 

ACCEPTABLE QUALITY LEVEL (AQL) 

This is a special carcass reinspec- 
tion procedure done after dressing 
operations and routine post-mortem 
Inspection. It Is based upon (1) 
selecting and identifying sample 
units or groups at sample identifica- 
tion point according to sampling 
plans; (2) inspecting selected sam- 
ples, and identifying and classifying 
defects according to standardized 
criteria; (3) evaluating defects using 
accept-reject (Ac-Re) criteria; (4) 
applying sample inspection results to 
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corrofspoud'Jng carcaiic. lots or sub lots. 

AQL also provides valuable infor" 
mat' ion on origin^ extent, and nature 
of: carcass contamination, 

(a) Application 

AQL is applicable to pJants 
slaughtering more than 25 cattle a 
day, is optional to plants s laugh- 
torliig 25 or Jess a day, and not 
applicable to beef carcasses Intended 
for Inpiant boning subject to 
"Boneless Beef Reinspection." 

(b) Responsibility 

(1) Plant. Management shall fully 
cooperate with the inspector and 
provide (1) separate rail area for 
Inspection; (2) safe and adequate 
lighting (50FC) on carcass surfaces at 
sample identification point and 
reinspection station; (3) safe platform 
with functional brake or self-locking 
wheels; (A) hand rails on stairs and 
around top platform; (5) tags or other 
means for adequate lot and sample 
identification; and (6) competent 
help. 

(2) Inspector. He shall (1) 
cooperate with the plant selecting the 
best applicable reinspection method 
and sampling plan subject to approval 
by the circuit supervisor; (2) inspect 
sample units thoroughly; (3) record, 
total, and evaluate all defects; (4) 
accept or reject lots represented by 
samples; (5) relnspect rejected lots 
after reconditioning; (6) prepare and 
mail reports . 

(c) Terras 

Lot - Number of half carcasses desig- 
nated for AQL inspection. 

Sublot - Designated part of a lot. 

Sample Unit - Half carcass selected 
for inspection. 

Sample Group - Three sample units. 

Sample Identification Point - Desig- 
nated place for selection of sample 
units . 

Defects - Errors in dressing proce- 
dure related to carcass cleanliness. 


(d) Lotting 

Lot designation may be based on: 

1. Total daily kill. Use of 
largest possible lots is economical 

for both plant and inspect ion manpower . 
It tend.s to avoid shipment delay if 
carcasses are clean. 

2. Partial daily kill. Some plants 
may designate the morning kill a lot 
and have it reinspected the same day, 
and the afternoon kill another lot and 
have it reinspected the next morning, 

3. Type of cattle. Separate lot- 
ting of steers, heifers, cows, and 
bulls may be considered. It should 
make no difference whether cattle are 
reinspected by type or as one lot , 
unless sanitary dressing procedures 
vary with animal types. Sample units 
indicate quality of plant's dressing 
procedures when sarapl e is identified 
on kill floor. If proper sanitary 
dressing procedures are followed, 
clean carcasses should be produced. 

4. Work schedule. Lotting based 
upon plant's established shipping, 
cutting, or fabricating schedules 
also has some merit. 

(e) Random Sampling 

To reflect true condition of all 
carcasses in a reinspected lot, 
samples must be randomly selected. 

(1) Random cards. They help to 
insure random selection of samples 

and avoid "second guessing," Attempts 
at random selection without aids 
(random cards) are usually unsuccess- 
ful. Each random card is different 
and consists of three columns of 
random numbers to the left, and 12 
columns of 25 random times of day 
to the right. 

Tables 11.3 and 11,4 show random 
cards marked for lots of 450 beef 
sides. Table 11.3 shows sample 
selection in Stationary Plan and 
Table 11,4 in Online Plan. 

(2) Use of cards. The inspector 
should : 

1. Shuffle cards to use different 
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Table 11.3 - Samijle select Lon jn staL loiuiry j)lan 



RANDOM NO. 

© 


a) 



RANDOM 

TIMES 1 

© 



Q 

9 

35 

1 / 

27 

20 

53 

700 

703 

804 

805 

900' 

900 

1 1000 
11001] 

1103 

1104 

1701 

1203 

100 

101 1 

200" 

203 

302 

M 

403 

500 

506 

601 

603 

8 


20 

705 

807 

901 

1004 njo/] 

1204 

105 

207 

304 

405 

509 

603 

51 

45(P 

12 

709 

809 

904 

1005 

1107 

1204 

105 

1712 

' 304 

405 

510 

606 

9 


15 

710 

812 

904 

1 1005 

1108 

1204 

1 10 1 

;214 

, 305 

405 1 


606 

68 

12 

5 











1 512 


8 

50 

17 

71 2 

016 

915 

1006 

1112 

1126^ 

1 11 

218 

308 

411 

’ 512 

608 

64 

20 

26 

714 

817 

923 

1008 

llltl 

1210 

m] 

219 

319 

413 1 

517 

61 1 

47 

44 

4b 

1715 

1 s 

924 

1013 

1115 

1210 

120 

219 

320 

413 : 

510 

616 

11 

7 

10 

r/ib 

1 821 

925 

1016 

1)15 

1211 

121 

220 

321 

414 I 

1 524 

617 

60 

36 

19 

721 

826 

927 

lOig.^H 

1116, 

1212 

122 

226 

323 I 

415 

524 

618 

50 

26 

49 




© 

1 








64 

3 

60 

721 

829 

928 

1079 

1116 

1214 

126 

77/ 

325 

416 

526 

619 

53 

52 

37 

724 

829 

979 

1029 

1117' 

1217 

126 

270 

326 

414 

529 

622 

20 

38 

45 

727 

030 

932 

1029 

11241 

1223 

129 [2^1 328 

423 

533 

624 

66 

52 

62 

727 

031 

193^ 1052 

1 130 

1228 

134 

235 


423 

540 

625 

41 

36 

50’ 

/27 

833 

934 

[1134] 

1 131 

1229 

136 

237 

330 

427 

542 

625 

53 

17 

36 












42 

8 

19 

729 

834 

935 

1036 

11321 

1229 

139 

238 

334 

420 

543 

026 

37 

50 

35 

735 

035 

938 

1041 

11341 

1231 

139 

238 

334 

429 

543 

628 

29 

66 

61 

735 

836 

942 

1048 

1135 

1235 

145 

239 

335 

444 

543 

629 

47 

9 

39 

736 

038 

945 

1051 

1139, 


145 

241 

337 

444 

544 

633 

17 

23 

56 

741 i 

840 

945 

1052 

1140i 

1241 


241 

340 

447 

546 

636 

62 

50 

9 













55 

33 

40 

742 

[b^I 

945 

1052 

1143 

1244 

150 

244 

340 

447 

547 

641 

13 

60 

39 

745 

855 

947 

1057 

1 152' 

1246 

152 

252 

341 

452 

551 

641 

36 

66 

6 

752 

057 

952 

1057 

1152 

1246 

152 

256 

350 

456 

553 

652 

57 

13 

41 

757 

857 

955 

1058 

1154 

1261 

153 

259 

351 

457 

555 

659 

83 

4 

6 

750 

858 

959 

1059 

1157 

1762 

158 

259 

359 

458 

556 

659 




V 

f 1 

f- / -i 

10 ■ 

1 US' 

f 

/do a f 
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Table 11.4 - Sample seiectiuii i ii ouLLne j^lan 


RAWDOM NO, 


22 

31 

56 

700 

801 

59 

54 

6J 

701 

807 

30 

26 

25 

711 

810 

49 

67 

31 

713 

812 

67 

4/ 

25 

71G 

824 

62 

2/ 

16 



1 

54 

35 

717 

824 

23 

66 

52 

721 

825 

63 

44 

43 

723 

827 

67 

14 

27 

723 

828 

33 

24 

50 

723 

829 

STTe^) 

51 

58 

1 

65 

725 

IMH 

10 

21 

36 

730 

832 

26 

41 

11 

730 

835 

37 

56 

44 

735 

836 

55 

3 

7 

737 

! 836 

31 

36 

3 



8 

57 

57 

739 

837 

35 

39 

56 

740 

838 

50 

48 

38 

743 

840 

68 

59 

20 

743 

846 

25 

8 

30 

743 

846 

38 

60 

18 



38 

19 

50 

745 

848 

57 

22 

35 

750 

862 

7 

3 

19 

752 

857 

17 

52 

34 

755 

858 

10 

34 

38 

767 

858 


r + JtS +- 


RANDOM TIMES 


9041 

1000 

1100 

1202 

100 

914 

1004 

1 104 

1203 

101 

914 

1005 

1108 

1205 

103 

915 

1006 

1108 

1205 

103 

916 

1010 

1111 

1212 

106 

923 

101 1 

1111 

1213 

107 

920 

101? 

1112 

1214 

114 

929 

1015 

1113 

1218 

117 

929 

1021 

!1116 

1219 

117 

930 

1021 

1116 

1221 

119 

930 

1023 

1120 

1222 

120 

931 

1024 

1121 

1223 

121 

932 

1026 

1122 

1227 

123 

935 

1028 

1123 

1228 

125 

936 

1033 

1135 

1229 

126 

940 

1034 

1135 

1234 

126 

942 

1034 

1139 

1234 

129 

943 

1038 

1140 

1236 

140 

947 

1039 

1147 

1237 

140 

947 

1040 

1148 

|1237| 

140 

[949“] 1042 

1 149 

1238 

146 

955 

1044 

1 152 

1243 

146 

958 

1050 

1 156 

1248 

147 

958 

1051 

1156 

1249 

153 

959 

1052 

1158 

1254 

156 

+ 

7>.s~ ^ n 

r + 

f 

7-S -f 


[202 

300 

402 

502 

602 

202 

302 

402 

504 

604' 

204 

302 

404 

505 

604 

209 

303 

408 

507 

609 

209 

304 

409 

513 

609] 

?10 

309 

409 

519 

612 

216 

312 

41? 

522 

614 


316 

413 

524 

616 

225 

320 

414 

525 

617 

228 

320 

418 

525 

628 

229 

323 

424 

525 

631 

231 

326 

425 

526 

637 

233 

335 

427 

529 

638 

234 

336 

431 

532 

638 

235 

S 

432 

534 

639 

237 

340 

433 

535 

641 

238 

341 

434 

538 

641 

240 

348 

434 

540 

644 

247 

350 

437 

545 

645 

244 

353 

440 

545 

648 

246 

354 

441 

651 

648 

247 

356 

442 

552 

649 

251 

356 

442 

553 

650 

253 

357 

443 

558 

650 

259 

359 

444 

559 

652 

^ ^ S' -t ^ 

- US' 
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- . , i IV, in-! blindly pick one. 

Mil ,>i i t iMi?b ol day when 
. 11. i MO. Massing sample 

i. illan poi’iL on kill floor. 

'L '! tirvs '..’hen carcasses are 
. . 1.1 rple 1 dent i f ication point 
I , 1 , • 1 ir> --Ibo; online sainpling"- 

.. . '-jlvLi-'ine required number of 

< .id.es 01 groups from respective 

' , 1 iti ' rabies (stationary — '1*^ j 
■n M M. ' j’„niuig~-6) . 

- . Lablish ‘'anpling intervals, 

b:* i-'v L()t.ils obtained in step 3 by 
.) .lit nuf'ibars shoom in step 4 — 

ll'l " ^ == d2; 

1 b 

'' tU iinctions. Sampling interval 
lor jtrtioiiaiv is 13 and for online 
Mi-.piiuEi is J2. 

b, Ibiruiomly select a starting point 
r-u' '■'ru.’pling by placing a pencil some- 
’.liurv on tile tiiree columns of random 
lui'ihuLb to the left of tlie card and 
■ ovLiv; tiie pencil at random up or 
dvr.;n. Pais number must be equal to or 
le ,s ttnn sampling interval. Sampling 
CO isis tmtly with the first applicable 
tire 01 day would be predictable; thus, 
contrarv to random concept. 

7. Mark times of day for sampling, 
i'se oampling intervals and count times 
ot day equivalent to sampling 
intervals, beginning from first sample 
identified in inspected lot. 

3. Klirninate extra sample units, if 
necessary. 


(f) Identification 

lteinqnp.r.».l lots and selected sample 
properly identified, 
""'''^nation time 

' ntifies sam- 
fication 


point arcer carcasses are washed and 
shrouded. Preselected random times 
of day for actual identification of 
specific sample units must be known 
only by the selecting inspector. 

Lot and sample unit identification 

puirLent^^’’® different from other 
plant Identification devices. 


( g ) Rou t J rie Reins pe c t Lon 

It should be followed to: (1) avoid 
inadvertent overlooking of any carcass 
area or defects, (2) promote inspec- 
tion uniformity, and (3) use manpower 
efficiently. 

(1) Beef sides. Sample units are 
examined in groups of two. First 
reinspect forequarter of first half 
and record defects; then go up the 
platform, examine first hindquarter , 
and record defects. Have pJant 
employees push second unit over to 
the platform, examine hindquarter, 
and record defects. Come down the 
platform, examine second forequarter, 
record defects. Repeat examinations 
in groups of two until ail units 
have been reinspected and recorded. 

(2) Beef quarters. Quarter rein- 
spection may be considered, provided 
adequate facilities arc avaiiabie. 
However, fore- and hindquarters must 
be identified as part of sample unit. 
They need not be re inspected together, 
but must be examined according to 
reinspection standards. 

(h) Sampling Plans 
Chart 11.1 shows the relation of 
various AQh plans. 

(1) Initial reinspection. 

Stationary lot sampling plans 
(Table 11.5). Sample units are 
randomly selected at sample identi- 
fication point, identified, and 
segregated in designated cooler area 
(reinspection point) for inspection 
at later date (often next day). 

Single. It is designed for small 
lots with 100 or less carcass units. 

In single plan a lot is either 
accepted or rejected. 

Double. This plan Is more suitable 
Or large lots. The accept— reject 
criteria are so designed that a "clean" 
lot is passed and an "unclean" lot Is 
rejected upon results from a small 
part of total sample. If results of 
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first step sample are inconclusive » 
this plan provides for examining 
remainder of total sample. After 
completing the second step, the lot 
is either accepted or rejected. 

sampling plan 

(Table 11.6). Sample units are 
randomly selected in groups of three, 
at sample identification point, and 
reinspected. Estimated total day*^s 
kill (working shift) determines 
number of groups. 

If samples fail to meet AQL stan- 
dards, carcasses represented by that 
group shall be rejected. Rejection 
method will vary with kill floor 
layout and inspector *s workload. 

Plants may devise systems (buzzers, 
bells, etc.) for inspectors to 
indicate to designated plant employees 
carcasses to be Identified for 
sampling. Such systems should be 
acceptable to the inspector in charge. 

Plant employees must not be aware of 
sample identification times until sam- 
ple carcass reaches Identification 
point. 

(2) Reduced reinspection. It 
applies only to initial stationary 
and online sampling plans. Reinspec- 
tion may be reduced: 

1. Fifty percent, if 15 consecutive 


lots are acceptable. 

2. Seventy -five percent, if 30 lots 
are inspected without rejection. 

Change reduction rate to 50 percent 
when lot is rejected in 75 percent 
reduced inspection (item 2) . Revert 
to initial plan — stationary or online — 
when lot is rejected in 50 percent 
inspection (item 1) . 

(3) Plant’s own reinspectlon. To 
comply with AQL standards, plant 
management may design and use its own 
reinspection system, provided it is 
approved by the area supervisor. To 
make this plan work effectively, 
plant management must (1) provide 
adequate space, lighting and personnel 
to clean carcasses; (2) check each 
carcass after cleaning and randomly 
divert samples of carcasses for plant 
control personnel to classify and 
record defects; (3) initiate immediate 
corrective action when number and/or 
type of defects so Indicate; (4) 
provide means for recleaning carcasses 
failing acceptance criteria. 

To confirm effectiveness of plant’s 
system, the inspector shall sample 
and score 10 consecutive lots accepted 
by the plant, and evaluate his 
findings by using the following 
criteria : 

1. If 10 lots are acceptable, 


Chart 11.1 ~ Relation of plans 


Initial plans 


Reduced 


inspection 


Rejected lots - plans 


Stationary lots 
table 11.5 


When 10 consecutive lots 
accepted. 


Online ' 

table 11.6 ; 


J When any single 
I lot rejected. 


j. 


, Stationary lot 
^ table 11.7. 


J Online 
I table 11,8 

J 


Plant -own 
control 


When 10 consecutive lots 
accepted , MPI monitoring 
at reduced rate; not 
less than one lot a 
week. 


Within 10 consecutive lots 


One lot rejected - warning. 
Second lot rejected - disapprove 
and change to best suitable 
initial plan. 
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Tiiblc 11.5 - St JLionary lot fsampliny plana 

, — 1 — : r 


Plan and lot size 

Sample size 

1 Cl it icci ] 1 


jor 

Tot a 1 

(sides) 

(sides) 

Ac 

ilG 

Ac 1 

Ru 

Ac 

R(‘ 

Single ; 

100 01 Jess 


1 

2 

4 

5 

12 

13 

Double ; 

101-250 

Step 1 

4 

0 

3 

3 

7 

12 

17 

Step 2 

Total 

3 

7 

2 

3 

8 

9 

24 

25 

251-500 

Step 1 

7 

1 

5 

4 

10 

18 

28 

Step 2 

Total 

7 

4 

5 

14 

15 

45 

46 

501 and up 

Step 1 

10 

1 

6 

6 

13 

26 

37 

Step 2 

Total 

12 

22 

6 

7 

21 

22 

68 

69 


Table 11,6 - Online sampling plan 


Number of sides per 
worksliift (lot) 

Sample size 
(sides) 

lllnimum numbei of 
sample groups per 
iJorUshift (lot) 

Criteria 

for each s.unple gioup 

Critical 

Major 

t Total 

Ac 

Re 

Ac 

Re 

I Ac 

Re 

100 or less \_l 









101-250 

3 

4 (3x4«12) 







251-500 

3 

6 (3x6«18) 

2 

3 

5 

6 

14 

15 

501 and up 

3 

8 (3x8=24) 








1^/ Use initial stationary plan in lieu of online. 


t reduced rate 
ot per week. 

L, it one of 10 consecutive lots 
is rejected, notify plant management 
that the system does not produce 
acceptable carcasses. After correct- 
ing defects, sample toward 10 con- 
secutive lots, 


3. If a second lot is rejected 
within 10 consecutive lots, retain 
such lot for reconditioning and 
disapprove plant’s sampling system. 

To reestablish the system, plant 
management must submit a new proce- 
dure showing proposed deficiency 
corrections . 
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(4) Rejected lot rclnspection. 
Carcasses rejected on initial iuspec- 
tion must be reconditioned and 
reinspected using one of the rejected 
lot sampling plans. Rejected lot 
sampling plan selected must be 
acceptable to plant management and 
circuit supervisor. 

Rejected lot plans are used as the 
sampling plans for initial reinspec- 
tion. However, they have different 
acceptance levels to determine 
whether rejected lots were satisfac- 
torily reconditioned. Rejected 
carcasses need not be assembled and 
inspected as one lot, provided lotting 
and reinspection arrangements are 
acceptable to the circuit supervisor. 

(i) Lotting . Chart 11 . 2 shows 
various situations and possibilities 
for lotting and regrouping rejected 
lots . 

(11) Stationary plans (Table 11.7). 
Estimate number of rejected carcass 
units to determine lot sizes, which 
must be agreed upon by plant management 
and circuit supervisor. Randomly 
select required number of sample units 
to provide for second step inspection, 
if needed; inspect samples, record and 
total results; accept or reject the 
lot. If accepted, the lot is 
released; if rejected the lot must 
remain under rejection until it has 
been reconditioned and accepted on 


subsequent inspection. At this point, 
the "twice-rejected" carcasses may be 
relotted with circuit supervisor's 
approval , 

(±ii) Online plan (Table 11.8). 
Estimate number of rejected carcass 
units to determine lot sizes in "work 
shifts To use random cards for 
selecting lots and sample groups, the 
inspector needs to know (1) estimated 
time to recondition rejected carcasses, 

(2) starting and ending time of day, 

(3) times of day of regularly scheduled 
breaks, (4) number of rejected sides. 

As reconditioning progresses, identify 
sample groups at preselected times of 
day; inspect them promptly; Identify, 
record and total defects on Form MP 
519 separately for each sample group. 

If samples fail, product from lots 
represented by samples must be 
cleaned and regrouped for another 
online sublot, or lot reinspection. 

Plant ' s own control . An 
approved plant control system must 
include a dependable sampling method 
to determine that rejected lots are 
properly cleaned before release. 

(1) Defect Criteria 

Carcass acceptance or rejection is 
based upon defects found on reinspec- 
tion. To insure uniform defect evalu- 
ations, inspectors must apply same 
criteria. 


Chart 11.2 - Lotting rejected lots 


Initial 

inspection 

Lot 

rejection 

Reconditioning 

Rejected lots 
inspection 

Stationary lot or 

Sample rejected. 

As one large lot or 

Stationary lot or online 

online sampling 

All carcasses from 

broken into smaller 

sampling plan (table 

plan (table 11,5 

corresponding lot 

lots (sublots) at 

11.7 or 11.8) or both 

or 11.6) 

rejected and posl- 

discretion of circuit 

interchangeably on 


tively identified. 

supervisor. 

sublots at discretion 
of circuit supervisor. 
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(1) Chart il.3. Tlidfi chart shaJ] 
be used, tor classifying ail defects 
found on carcass reinspection, 

(2) General classification. 

(i) Minor . Defect that individually 
or in aggregate affects product 
appearance, but not its usability, 


(U) Majo£. Defect that individu- 
ally 01 in aggregate niatrrJalJy 
affects product usability- 

Critical . Defect that 
individually or in aggregate serloiu 
affects product appearance and 
usability. 


Table 11.7 - Hejocled lots, stationary plans 


Plan and lot size 

[ Sample size 

Critical 

1 Ma]or 

[ Tot a i 

(sides) 

(sides) 

wESB/jBM 

1 

Re 

1 Ac 

1 Ro 

Single : 

100 or less 


0 

1 

3 

4 

10 

a 

Double : 

101“250 

Step 1 


0 

2 

2 

5 

10 

15 

Step 2 

Total 

3 

1 

2 

6 

7 

21 

22 

251-500 

Step 1 

7 

0 

3 

3 

8 

15 

25 

Step 2 

Total 

7 

U 

2 

3 

a 

12 

36 

37 

501 and up 

Step 1 

10 

0 

h 

4 

10 

20 

3] 

Step 2 

Total 

12 

..... 22 

3 

A 

15 

16 

54 

55 


Table II. B - Rejected lota, online plan 


Number of sides per 
workshift (lot) 1 

Sample size 
(aides) 

Minimum number of i 
[ sample groups per j 
workshift (lot) 

Criteria for each sample ur.ntp 

Critical 

Major 

Total 

Ac Re 

Ac Re 

Ac He 

100 or less 1/ 

101-250 3 4 (3x4-12) 

251-500 3 6 (3x6=18) 2356 

501 and up 38 (3x8=24) 

14 15 


1./ Use initial stationary plan in lieu of online, 
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Chart 11.3 - Defect criteria (for sample unit) 


Kind 

Descript ion 

C Lass 

Remarks 

Pathology 

Other than broken rib, 
grubs, etc. 

*Inslg- 
nl f icant 

Retain and notify supervisor. 

Bruises 

Injuries 

2 inches or lees wide, 

1 or less inch deep 

*Insig- 
ni f leant 


More than 2 inches wide, 

1 inch or less deep 

Minor 

2 inches or less wide, 
more than inch deep 

Minor 

More than 2 inches wide 
more than 1 inch deep 

Major 

Parasites 

1 grub 

Minor 


2*3 grubs 

Ma ] or 

4 or more grubs 

Grit ical 

Hair 

Loose 

10 or less 

‘^’^Ins ig- 
nif leant 

Scattered hairs on the hock are 
not to be accumulated with hairs 
found on remainder of half carcass. 

Clusters on hock area are to be 
accumulated with clusters found 
on remainder of half carcass. 

Hock area only 

11 * 25 

Minor 

Carcass aide 
(other than 
hocks) 

10 or leas 

■'^Ins Ig- 
"nif leant 

11 - 25 

Minor 

26- 50 

Major 

51 and more 

Grit leal 

Clusters 

1 - 2 

Minor 

Hair cluster: numerous hairs in 
a 5-inch area or too numerous 
to count over entire carcass aide. 

3 - 4 

Major 

5 and more 

Critical 

Hide 

Less than 1/2 inch 



1/2 to 3 inches 


Over 3 inches 

Critical 

Oil 

Stains 

Grease 

Less than 2 inches 

|gnQQ||||||||||H 

Any drops or streaks of oil or 
grease on tendinous part of hock 
area will be scored as a minor 
defect . 

More than 2 inches 


Rail dust 

Other simildr 
specks . 

10 or less 

■^Ins Ig- 
nif icant 

Do not score branding ink 
as a defect. 

11 - 25 

Minor 

26 or more 

Major 

Dressing defects 

Less than 1/4 inch 

As specks 


1/4*2 inches 

Minor 

Over 2-4 inches 

Ma j or 

Over 4 inches 

Critical 

Improper trim 

Pieces of organs, large 
clots in stick wounds, 
etc . 

Minor 



*No significance in product wholesoroeness . Do not score. 


NOTE: A lot should not be rejected only for glass or metal fragments found on 
an Isolated darcass. 
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(j) Accept- Reject Criteria 

Sampliug tables contain Accept (Ac) 

and Reject (Rci) criteria for crit ica 1 , 
imajor, and total (critical plus major 
plus minor) defects found on re inspec- 
tion of samples and recorded on Form 
MP 519. 

"Ac -Re'' zones vary with lot and 
sample unit sizes in stationary lot 
sampling plans (Tables 11.5 and 11. 7) j 
and remain the same for sample groups 
in online sampling plans (Tables 11 . 6 
and 11.8). 

(1) Lot rejection. A lot shall be 
rejected if (1) number of critical or 
major defects equals or exceeds number 
shown in "Re" zone of respective de- 
fect class; (2) total number of criti- 
cal, major, and minor defects is in 
"Re" zone of total defects column of 
sampling plan used on carcass rein- 
spect ion . 

(2) Examples, 

1. Initial stationary lot, single 
plan --Lot, of 90 beef sides, 3 sample 
units. Critical 2, minor 6 - Reject; 
critical 1, major 1, minor 9 - Pass. 

2. Initial stationary lot, double 
plan--Lot of 200 beef sides; first 
step, 4 sample units. Critical 1, 
major 4, minor 6 - No disposition at 
this point; inspect 3 more sample 
units in second step. Minor defects 
6 - Add defects of both steps. Total 
17 - Reject. 

3. Initial online sampling plan-- 
Lot of 300 beef sides; 6 sample groups 
of 18 sample units, Critical 1, major 
7, minor 3 - Reject; critical 1, major 
4, minor 5 - Pass. 

(k) Report 

Form MP 519 shall be used for re- 
porting AQL results. See Part 20. 


11.15 POULTRY 
INTERIM PROCEDURE 

(a) Objective 

After post-mortem inspection, poul- 
try carcasses shall be reinspected at 


slaughtering plants to comply with 
regulation (free from protruding pin- 
feathers), and to insure ready-to-cook 
condition of poultry before shipping, 
wrapping, packaging, and further 
processing . 

(b) Sampling 

Samples shall be randomly selected 
and reinspected daily before 
packaging. The sampling and rc in- 
spection procedure shall be followed 
as outlined in MPI Directive 918.1. 

(c) Reporting 

Forms MP-16, 16-1, and 437 shall be 
used in lieu of MP-215. Form MP~16, 
Online Inspection of Ready-to-Cook 
Poultry, and Form MP-16-1, Online 
Inspection of Ready-to-Cook Necks 
and Giblets, shall be used for 
reporting deficiencies and correc- 
tive actions taken on poultry 
reinspection at slaughter plants. 
At further processing plants, condi- 
tions other than ready-to-cook shall 
be recorded on MP-437, Notice of 
Unclean and Unsound Product. 


81-12 
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iUULoGlCAL RESIDUES 
Subpait 1 i “E 

(Regs. ri-'30l, 309, 311, 318; 
I'’-Sul;parL A, J, K) 


Under FO direcLioii, tissues from 
livestock and jjnultry carcasses aie 
moiijtored Lor possible a<lultera Lion 
With biological residues. Such 
monitoring includes any substance or 
metabolite, from animal treatment or 
exposure, present in carcasses, 
parts, oi organs. 


11.18 MONITORING PROGRAM 

This program consists of an '’ob- 
jective*' and a "selective" phase. 

(a) Objective Phase 

This phase js designed to randomly 
select and analyze tissues for 
possible residues from livestock or 
poultry carcasses passed for food. 
It provides iniormatjon on incidence, 
trends, compliance, and control. 

Sampling. FO will provide instruc- 
tions for cacli sampling plan and, 
based upon statistical studies, will 
determine number of samples, tissue 
type, and sampling time. 

The inspecLoi shall collect tissue 
samples from randomly selected car- 
casses of animals (livestock and 
poultry). Day and time of sampling 
must vary to avoid routine sampling 
patterns . 

Each tissue must be placed in a 
separate plastic bag to prevent 
transfer of residue from tissue to 
ti ssue . 

One laboratory form (MP 23) shall 
be completed for samples from each 
carcass. Such form shall include 
owner's or grower's name and address; 
tissues submitted, analytical test 
requested, and animal species or poul- 
try class . 


Samples must be sliip]»e(l to arrive 
at the laboratoiy in good condition. 

iV vV 

(b) Selective Phase 

in this piiu.se tissue samples aic 
analyzed for spi'C i I ic residues when 
residue p rob Lems exist in certain 
areas. The selective phase i.s in 
conjunction willi regulatory contiol 
action dosigneil by FO to eliminate 
residues in edible tissues. 

I nsiioctoi ' s responsibility. When 
ante-mortem signs indicate poisoning 
or conditions possibly resulting in 
unaccciit ab Le residues in tissues, the 
inspector shall: (L) hold the ani- 

mals (livestock or pouLtry) and noti- 
ly his supervisor immediately; (2) 
record and evaluate all signs; (3) 
ob ta i n comp J e t e hist o ry on the chemi- 
cal or drug used; and (A) follow in- 
structions from RD through arr'a 
supervisor on sampling and disposi- 
tions . 

When post-mortem signs indicate 
poisoning, injection lesions, or 
dbnormali L ies pttssibly resulting m 
unacceptable residues, the inspector 
shall: (1) retain carc.iss and edible 

parts and, if a great riuinher of car- 
casses IS involved, noLily his 
supervisor immediately; (2) complete 
required laboratory Form, inclrrding 
name and address ol owner or giowei, 
treatment history, tissues submitted, 
test requested, aniiiia] species or 
poultry class, retain tag number, 
requested tests from other labora- 
tory, etc. ; (3) collect the following 
tissues when injection Lesions are 
detected in poultry: (a) affected 

part when lesion is in an extremity 
(neck, wing, or leg); (b) breast with 
back part, when lesion is in body 
(back or breast); (c) normal muscle 
(unaffected wing or leg, breast, liver, 
kidney); (4) place each tissue in 
separate plastic bag; and (5) freeze, 
pack, then ship frozen with dry ice 
to laboratory. 
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11.19 CHEMICAL POISONING 

Presence of enlarged livers, ne- 
phritis, organ congestion, or similar 
signs of a toxic condition in lot of 
animals presented for slaughter should 
alert inspectors to a possible residue 
problem. 

Charts 11.4 and 11.5 show signs of 
potential chemical poisonings and 
residues in livestock and poultry. 


11.20 CHEMICAL RESIDUES 

(a) Insecticides 

(1) Chlorinated hydrocarbons. These 
compounds accumulate and are stored 
in animals' fat, and act as stiimilaals 
or depressants of central nervous 
system. They include aldrin, benxene 
hexa chloride, chlordane, dieldnn, 
endrin, heptachlor, lindane, methox- 
chlor, and toxaphene. 

(2) Organo-phosphates . They r n- 
hibil acetylcholinesterase and other 
cholinesterases. Their biological 
action results from acetylcholine 
accumulation at nerve endings, caus- 
ing first stimulation and then paral- 
ysis of all nerve synapses and motor 
endings, except termination of sympa- 
thetic Hbers. 

The organo-phosphates include parn- 
thion, methylparathion, romme 1 , mala- 
thion, ethion, diox^hion (Delnav^ J , 
mevinphos (Phosdriii ) , and naied 
(Dibron^) . 

An analytical method is aval labie 
to identify entire group of organo- 
phosphates; however, the inspector 
chniiirl dpcionai-p one of them, if 
' the laboratory in 
^ determination on 


(3) Carbamates. Many carbamic 
esters have pesticidal action. Like 
the organo-phosphates they inhibit 
cholinesterase. Most common carba- 
mates are ce^baryl (Sevin^) and pyro- 
lan (Pyroian^). 


(b) Fungicides 

Those comp o\i rids are v/id(!Ly used for 
treating seed grains. Treated grains, 
used lor feeding aium.ils raisied for 
food (livestock or poultry), cannot 
bt.‘ diverted without .ipproval. 

Since: residue tolerance is not 

established In meat oi edible organs 
Irom livestock or poultry fed tre:ated 
seed grains, such practice is con- 
sidered unsafe. 

An es tab 1 i slied screen i rig method is 
not available; Llius, the inspc-icLor 
should designate the liingicide to be 
analyzed . 

Some commonly used lui|^ieides are: 
raptan, Lhiram, ceresan M , and zLiicb. 

(c) Herbicides 

They i nci ude : ainmale , liorax , 

d iriJ tro- compounds , chi orohenzoi c 

acids, arseiiicals, sodium clilorate, 
phenols, and hormone types. Herbi- 
cides and other chemicals are widely 
used to control undesirable plants. 

(d) Metals 

(1) Arsenic. It is used as a 
component oi pi’sLi c i des , herbicides, 
and ill combi iiati on with sodium, cop- 
per, and lead. It remains in the 
soi 1 lor 1 ong per i ods . 

Arseiiicals may be safely used jn 
feed for poultry raised for food 
product i on when used accord i tig to 
estab 1 i shed dosages and wi Llulrawal 
per] ods . 

(2) Lead. Metallic lead and its 
alloys and salts IreciuenLly produce 
poisoning in cattle . Most an Imal s 
ar e susceptible , but swine and goats 
appear rather resistant. Sources of 
I ead are paints , pesti ci des , wet 
cell batteries, Industrial contamina- 
tion, etc. 

(3) Mercury. This is a cumulative 
poison and is found in fungicides, 
antisepli cs , and corrosives (mercuric 
chloride) . 
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Chart 11. - Chemical poisoning 

(livestock) 


Signs 

Type 

Ante-mortem | 

Post-mortem 

Insecticides : 
Chlorinated 
hydrocarbons 

Restlessness , anorexia , polyuria , 
abnormal postures, salivation, 
muscular spasms, trembling, shiver- 
ing, stiff and exaggerated gait, 
convulsions, depression, coma. 

Organ congestion (lungs, liver, kid- 
neys), lung edema; hemoirhages on 
eplcardiura; blood-tinged froth in 
trachea and bronchi; congestion and 
edema of brain and spinal cord, 
gastro-enterltis (oral ingestion); 
organ degeneration (chronic) . 

Organo -phosphates 
and carbamates 

Salivation, dyspnea, restlessness, 
stiffness, abdominal pain, diarrhea, 
convuls ions . 

Nonpathognomonlc ; hemorihoges In 
heart, lungs, gastro-intes t inal 
tract; edema and congestlcn of 
lungs . 

Fungicides 

Nasal discharge, colic, diarrhea, 
stilted gait, rapid respiration, 
depression , coma . 

Nonspecific: Blood-tinged fluid in 

abdominal and thoracic cavities; 
liver and kidneys degenerated; 
hemorrhages in heart, lungs, 
gas tro-intest inal tract . 

Herbicides 

General depression, anorexia, rumen 
atony, muscular ■weakness , diarrhea. 

Nonspecific: Undigested feed; 

gastro-intestlnal tract with ulcers 
and necrotic foci; liver, kidney , 
and lung Inflammation. 

Metals : 

Arsenic 

Salivation, thirst, vomiting, muscle 
twitching , tremors , staggering gait , 
colic, diarrhea (hemorrhagic), 
paralysis , coma. 

Hemorrhagic gasLro-enterit is ; 

Intestinal edema; Inflammntlcn and 
ulceration of liver. 

Lead 

Acute: Depreseion, muscular weakness, 
walking in circles, head against 
objects, paralysis of masaeters, 
muscular twitching, grinding teeth, 
bellowing, vomiting, diarrhea, 
blindness , convulsions . 

Chronic: Anorexia, depression, con- 
stipation, muscular weakness, pros- 
tration, brisket and leg edema. 

Acute : Hemorrhagic gast ro-ent ei it is ; 
pale and degenerated liver with 
necrotic areas; subepicardial and 
subendocardial hemorrhages . 

Chronic: Yellow liver with lobule 
degeneration; scattered hemorthages 
in kidneys, heart; atrophy of 
laryngeal muscles (horses); kidney 
degeneration . 

Mercury 

Acute: Vomiting, bloody diarrhea, 
polyuria, anuria, Increased 
respiration, shock. 

Chronic: Weakness, depression, 
incoordination, muscle spasms, 
posterior paralysis, anemia, 
anorexia , diarrhea , polyuria, anuria , 
blindness . 

Acute; Ash-gray mucosa of mouth, 
tongue, pharynx, esophagus (caustic 
action); ulcers of gastro-intesti- 
nal tract; hemorrhages In nose, 
lungs , kidneys , liver, aubper iteoneal 
tissues, dark red blood with slow 
coagulation. 

Chronic: Pale organs; ulcere in 
gas tro-intest inal tract ; necrotic 
and hemorrhagic areas in liver; 
nephritis; splenitis. 

Selenium 

Acute: ("Blind Staggers"): Labored 
breathing ; staggering} dilated 
pupils} paralysis of throat and 
tongue } prostration . 

Chronic ("Alkali Disease"); Lameness} 
cracked hoofs} Joint stiffness} 
hair loss} emaciation. 

Acute: Congestion and hemorrhages of 
lungs; eplcardlal petachlae; con- 
gestion and ulceration of omasum. 

Chronic; Articular surfaces of long 
bones with erosions; heart atrophy; 
liver cirrhosis. 
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Ch;ii L 11.5 - Chtiinictil poit, oniiig ( I ay) 


Type 

Signs 

Ant e-iiioi turn 

Post -moiLein 

Insecticides : 
Chlorinated 
hydi ocai bont. 

nervous ch Irp , hype roxc it ability , 
dyspnea , tremors , convuidons and 
prost lat ion . Mucous nasal dif.- 
ch.nge . Atrophic , cyanotic comb 
and wat t les . 

Ainbci fluid in iterlcai di al sac. 

Knlaigod lioait with distorted coro- 
nary vusficlh. Congtxjtion of livei 
and kiclncyti. Degenei at ion of 
giz/.aid lining and muscular 
ecchyinor, is . Ascites. 

Organo -phosphates 
and carbamates 

Ataxia, ventral lecvimbency cyanosis, 
depress ion , blood tinged dim ihca , 
mucous <lasch<)rge from beak, 

Liemors, clonic convulsions, 
incieased salivation and 
lacriinat ion. 

Daik, congested heait, ln]ecLed 
subc Lit nneous vessels . 

Fungicides 

Stilted gait, slapped tendon, 

splayfoot, enldigud hocks, curled 

01 Clocked toes, ventral recuiii- 
bency , abnoiinal curvature ol 

Cemui and tibio-t arsus , 

Specific Coi compound used. 

Herbicides 

Depie-ssion , anorexlrs , muscular 
weakness . 

Specific for coinjujund used. 

Metals ! 

Arsenic 

Restless , spasmot Ic , Jerking of 
neck and loss of equilibrium. 
Depraved appetite . 

Submucosal crop and gli'xard inflam- 
mation, catarrhal enteritis, 
scveie kidney degonerat lai . 

Lea (5 

Anorexia , emaciation , polydipsia , 
muscular weakness, drooping wings, 
greenish iecea . 

Hepatic ami renal degeneration, 
enteiitis, hepatic and cardiac 
atrophy, liydropei Icarilium, gall 
bladder hypeitrophy, ureates in 
kidney, greenish brown colored 
gtzxard mucosa, 

Mercuiy 

Incoordinat Ion and progressive 
muscular weakness. Depression, 
diarrhea , 

Gray areas in mouth am! esophagus, 
catarrhal inf lantmaL Lon and necrosis 
and .sloughing of mucosa of 


provent. I iciilus and tnteet-ine, Pale 
kidneys with white Cod, Catty 
degeneration of liver, greenish 
fluid in gastro-intestlnal tract anc 
abdominal cavity, 
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<A) Selenium. Intoxication (Alkali 
Disease) results from Insecticides 
or seleniferous soil, v;ater, or 
plants (Rocky Mountain and Great 
Plains areas). 

(5) Analytical method. A method to 
identify each metallic element is not 
available. Therefore, the inspector 
should indicate signs and elements 
suspected. 

(c) Antibiotics; Drugs 

Antibiotics are used in feed of 
young animals to promote growth. 
Antibiotics or drugs are used for 
disease prevention or treatment. 
However, when Improperly used on 
livestock or poultry, they result in 
tissue residues. 

Drugs — hormones , tranquilizers , 
anthelmintics, antibiotics, etc. — are 
useful when properly used, but some 
may mask signs of diseases or 
abnormalities, or may be in tissues 
af ter slaughter . 

Inspectors on ante-mortem inspection 
must be alert to the possibility of 
drugs masking signs of sick animals 
(tranquilizers in nervous diseases, 
antibiotics in diseases with pyrexia). 
Swellings in muscular regions, 
medicinal or chemical odors, and other 
abnormalities associated with drug 
administration are Important aspects 
of ante-raortcra inspection. 

Muscle lesions, discoloration of 
subcutaneous tissue, and medicinal, 
cViemical, or other foreign odor are 
possible post-mortem findings 
associated with drug residues. 

Antibiotic injection lesions may 
appear as oily, viscous, opaque yellow 
material. 

Since trimming affected areas does 
not assure that carcass and viscera 
are free from residues, all carcasses 
with injection lesions suspected of 
being caused by antibiotics must be 
retained and disposed of according to 
laboratory findings. All available 
Information should be sent to the 


laboratory v;lth the sample— ante- and 
post-mortem signs, animal’s origin, 
number in lot, number of animals 
affected, antlblotic(s) suspected, 
dosage, manufacturer’s product name, 
etc. 

(f) Sanqiling Imported Product 

A sampling program is necessary to 
monitor imported meat and poultry 
products for biological residues. FO 
will furnish number and type of samples 
to submit and period during which they 
will be collected. 

Samples will be selected at random 
from products regularly imported. Each 
shipment sampled should, if possible, 
have a different point of orgin. Sam- 
ples must be frozen and submitted with 
a completed MP Form 23, Laboratory 
Report, to the Chemical Control Labora- 
tory servicing the area. Do not mall 
samples to arrive at the laboratory on 
weekends or holidays. 

Bulk-packed products. Randomly 
select three shipping containers from 
an Inspection lot and take 1 pound of 
product from each. Grind and mix the 
three samples, and submit 1 pound 
of the resulting composite to the 
laboratory. 

Certain product characteristics make 
it difficult to obtain a fat sample 
and 2 pounds of meat can be substi- 
tuted for 1 pound of fat. Submit 2 
pounds of the 6~pound ground and mixed 
meat composite to the laboratory. 

Canned product, miscellaneous pro- 
cessed product, institutional size 
packages. Select a minimum of three 
units from three separate, randomly 
selected cases in the inspection lot. 
Grind and mix 2 pounds of solid product 
from each of the three different units 
into a 6-pound composite and submit 
2 pounds to the laboratory. When 
weight of product in each unit is less 
than 2 pounds, select more units. 
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(2) SaEpllng. NoncertiEied 
MV be held by the plant, under 1®I 
control, until the required withdrawal 
period Is met, or they may be slaugh- 
ceted and cheir carcasses held until 
representative liver and muscle samples 

* are analyzed for DES by a plant- 

« selected laboratory without cost to the 

* Government. The Director, Scientific 
Services, rerervefi the right to dis- 
approve the laboratory selected. The 
inspector will send duplicate samples 
to an MPl laboratory for monitoring, 

* and indicate in the "Remarks’ section 

* of HP Form 23 the number of animals 

* involved and whether they were certl- 
fled as meeting the withdrawal 

*• period. Laboratory samples must be 

* taken as shown In Table 11.9. 


Table 11.9 - Lot Sampling 
Lot Size Number of 
Animals 


1-11 

All 

12-16 

12 

17-40 

15 

41-2S0 

25 

251-over 

30 


* (3) Filing Certificates. Inspector 
shall attach certificates from lots 

^ sampled to the HP Form A03-6, be pre-' 

^ pared to furnish them to FO if DES 

* residue is detected, and hold certlfi- 

* cates from unsampled lots for 14 days. 
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PART 14 

INEDIBLE AND CONDEMNED PRODUCT 


CONTROL AND DISPOSAL 
Subpart 14-A 

(Regs: M-3J.4, 325; P-Subpart L, S) 


14.1 DIRECT CONTROL, DISPOSAL 

All condemned carcasses, parts, vis- 
cera, and unborn calves must be vis- 
ually controlled, or must be under 
Government lock or seal until dena- 
tured, tanked, incinerated or, if 
eligible for animal food, properly 
identified with approved material. 

Condemned poultry products may also 
be destroyed by hashing, or by coarse 
grinding and mixing with waste prod- 
ucts (heads, feet, lungs, crops, in- 
testines, gizzard contents, etc.) suf- 
ficiently to distinguish them from 
edible products. They shall be 
directly controlled by an inspector 
until hashed or ground and mixed with 
specified waste material. 

14.2 IMMEDIATE HANDLING 

Inedible and condemned material must 
not accumulate from one day to the 
next except for emergency. 

To minimize inspection supervision, 
the inspector may require denaturing 
of condemned materials immediately 
after removal from viscera inspection 
table, truck, or line. 

14.3 SEGREGATION, ISOLATION 

Inedible and condemned material 

shall be segregated and isolated to 
prevent contamination of edible 


product, facilities, equipment, and 
ingredients used Jor preparing such 
product . 

14.4 UNDENATURED PRODUCT 

Stomachs, crops, intestines, bones, 

feet, etc. --not condemned nor saved 
for animal £ood-“and feathers, floor 
sweepings, etc. need not be denatured 
(unless local need is identified), 
provided handling results in denatured 
appearance . 

If the method of collection and 
handling does not identify the prod- 
ucts as inedible, they shall be 
further identified by an approved 
identifying agent. Inedible product 
not rendered within the plant shall 
be properly identified before the 
inspector’s duty tour Is completed. 

Poultry plants without rendering 
facilities may ship condemned materia J 
to another location for disposal, pro- 
vided it is Iiashed or coarsely ground 
and mixed with waste products before 
shipping . 

14.5 DEAD ANIMALS, DOA'S 

Plant management shall request 
Circuit Supervisor's permission to 
receive dead animals other than DOA’s 
on premises. Permission is based 
upon whether receiving and handling 
of such animals may create a nuisance, 
and upon plant's capability to handle 
such animals and inedible and con- 
demned material produced at the plant. 

Plant employees shall place all 
poultry "dead on arrival" (DOA) in 
containers marked "U.S. Condemned" and 
denature with approved denaturant 
under inspector's supervision. 



i;, h FACILiiy LOCKING OR SEALING 

. ii'.jit I t-or iiiust lock or seal con- 
, , I' . liuji’irig arnl discharging lids 
i)i itnuleririg tanks, and 
ummI toi conveying or pro- 
,, (_ 'iniiM'ined product. 

\ t.n.hiing tank with a discharge 
I i-j. .-1 opdfiing) ]>ernianently connected 
His a iiltiw line shall be filled 
( ( ii.i j !.:< d ) unilei inspector’s direct 
ijji> ‘ v 1 'j 1 on • Cover hatch or its con 
t..)] valvL to cliarging hold (upper 
.pcnnig) shall be locked or seated 
a ; L I <ipe i a 1 1 ons . 

i,.M'king or sealing of such tanks and 
t .juijii'ient IS not required, if product 
j, iiisiied 01 giound upon removal from 
( DiidfVi'nf'd truck or container 


1A.7 TAGS, SEALS; RECORD 

(a) Meat 

‘lumbers of retained or condemned 
ra 5 's--used on condemned animals, car- 
casses and products-- tank seal num- 
bers, sealing and seal breaking time, 
and inspector's identity may be re- 
cuided, at aiea supervisor's discre- 
tion, on the optional MP Form A06-2, 
itiily Repot t of Denaturing and Tanking. 
If Lompleted, this form should be 
filed with MP Form 403-6. The block 
.■.pace in tlie heading of the fourth 
loiumn under "Tag Numbers of Carcasses" 
may be used for goats, horses, or 
I'.fhet species. 

(b) Poultry 

(Kcasionally USDA car seals may be 
used to assure product identity. 
These seals are usually applied to 
ers or trucks to prevent loss 
tification during storage and 
rtation . When seals are ap- 
plied Lor identification of product at 
plant of origin, the inspector will 
note their serial numbers and when he 
IS informed of the shipment, send them 
to inspector at plant of destination. 

Accountaliiiity of tags is not re- 
quired. Although these tags are seri- 
ally numbered, this is done only to 


enabJe the inspecloi to leJ.itc <l(:tncli- 
ed stubs to lap,s used 


J 4 . 8 STORAGE 

When rendei i ng I at j 1 i L i es are not 
provided, condemned niateiial sli.ill be 
denatured and fu' i d in waLt'rLigliL ni(>tal 
containers f n nuitafile inetliiile prod- 
uct 100)11 pending daily i eiiiova I , or as 
approved by RD , to lendoMug planl(s3* 

14.9 UNBORN ANIMALS 

handJing unborn an niia I s--~sk i nn i iig , 
blood or specLinen co 1 I ec L i iig, , eft.-- 
shaJl be done in entlosed annis of 
inedible product ckqiartmcn ts . Such 
areas sliai 1 be siiiiihir to retained 
cages and shall be st'cured with 
Government Jock oi simI wIkui not 
under inspector's visual supervision. 

Exception! Fetal 1)1 ood may be 
collected on the kill floor, provided 
such opeiation is luideir inspeetoi's 
direct super vision aiul it does not 
cause nuisance, prodin t cont <iiii i init i on , 
or excessive in.spection covinagt;. 

14.10 BILE COLLECTION 

Bile may he col Let ted from t ondeinried 
livers, provided the piocedure does 
not result in edible ])iodLicL con Lami- 
nation. 

Sodium hydroxide must he added to 
the bile to form a nn.xlure won La in mg 
1 percent sodium hydroxide hy weight. 

Containers must be' Lightly coveted, 
leakproof, and labeled "(Specieis) 
Bile, Sodium Ilydi oxide Added - For 
Manufacturing Use Only." They may be 
stored in edible jiroduct areas and 
shipped in vehicles con t a in i rig edible 
product . 


14.11 RESEARCH PERMIT 
(a) Meat 

Permit requests to collect diseased, 
condemned, or inedible specimens for 
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research, educational, or other non- 
food purposes should be referred to 
the inspector in charge. 

When research or educational speci- 
mens are collected, material other 
than specified on MP Form 403-10 shall 
not be removed. 

(b) Poultry 

Si)ecimeiis“-* condemned poultry car- 
ra.sses and/or parts --may be released 
to n private or commercial Laboratory 
I'or (ILagnosLic and research purposes, 
witLiout denaturing or identifying, un- 
der Lire ioL Lowing conditions: 

i. The purpose for which specimens 
arc desired sliali be made known to tLie 
inspector in charge. 

P, Specimens must be selected in 
Liie presence of the inspector in 
charge or an inspector under his 
.superv i .s i on . 

3. That the Department may be fully 
informed, duplicate specimens shall in 
niosL cases be sent to the Beltsville 
iaboratory. Jt is not always practi'- 
cab It' to suLinnt duplicate fresh speci- 
mens to this laboratory, but portions 
of appropriate tissues in formalin can 
usually be sent accompanied by written 
notes about the case on laboratory 
i orms . 

4. Jjaboratory personae J collecting 
spec j mens shall provide the inspector 
With a signed MP Form 112, Laboratory 
Specimen Receipt, or an equivalent 
statement indicating (a) purpose for 
wLiicIi .spf'cimens taken; Cb) head count 
of carcasses, (c) total weight of car- 
casses atid/or parts, (d) date speci- 
mens are taken, (e) location and name 
of Lest mg laboratory, (f) name and 
address of processing plant at which 
specimens are collected. 

5. The inspector may transmit the 
specimens to the responsible labora- 
tory of choice for the processor, 
grower or live poultry vendor at the 
industry members' expense if it is not 
practicable for laboratory personnel 
to collect the specimens. MP Form 112 
shall be prepared with release of con- 
demned poultry for laboratory analysis 
(sec see. 11.5(g) and Part 20). 


The Laboratory receiving the speci- 
mens IS responsible for destroying 
them when tests arc completed to pre- 
vent their use for human food and to 
preclude spread of disease to animals. 

The laboratory shall submit a dupli- 
cate copy of its findings to the 
regional of f ice . 

14.12 SHIPMENT, STATE LETTER 

Establishments wi.shing to ship in- 
edible and condemned material shall 
obtain a letter from animal and poul- 
try di sease control ofiicials of 
State (.s ) involved , certifying that re- 
moval of such material is acceptable . 
Annual renewal of this letter is not 
required unless specified by State(s). 
Such letter shall he valid until re- 
voked, and filed at the inspector’s 
office . 


14.13 RENDERED FAT (MEAT) 

Whenever nonfederally inspected or 
inedible rendered animal fat having 
edible character is offered for move- 
ment in interstate or foreign commerce 
without permit (325.11), it must be 
denatured. Vegetable charcoal of tine 
particle sixic may be used at the rate 
of 1 pound to each 10,000 pounds of 
rendered fat or, for eacLi 750 pounds 
of rendered fat, one of the following 
denaturaiits : 

1. One-third ounce of brucine in 
two parts of alcohol (ethyl, methyl, 
isopropyl, or denatured) and four 
parts of pine oi] or oil of rosemary, 
sufficient to disolve the brucine ; 

2. One-half gallon creosote; 

3. Two gallons of pine tar; 

4. One-fourth gallon of pyridine ; 

5. One-half gallon of No. 2 fuel 
oil or approved mineral oil, 

Fat for Export. When laws or regu- 
lations of a foreign country importing 
rendered fata require or permit other 
denaturants , such denaturaiits may be 
used provided identification is accom- 
plished, The shipper is responsible 
for such identification. 
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14.14 POULTRY PRODUCT, EXPORT 
IfctjL, iieads, and oil glands for 
c-.O'ji’t ara not LCfiuired to be denatured 
or treated with identifying material 
If they are handled sanitarily* 

Certain poultry products— gizzards , 
bones, ova, livers, hearts, and parts 
collected for other than human food 
purpose must be thoroughly identified, 
vinless handled as human food. Identi“ 
fyirig nay be done v/ith any approved 
dye (see List of Chemical Compounds). 
Dye concentration and amount must be 
adequate to thoroughly identify the 
product. Such product shall be 
properly labeled "inedible chicken 
gizzards for pharmaceutical purpose 
only." 


14.15 DENATURANT; IDENTIFYING MATERIAL 
The List of Chemical Compounds shows 
denaturants or identifying materials 
that may be used as required by the 
regulations . 


ANIMAL FOOD 
Subpart 14"-B 

(Regs: M-314, 325; P-Subpart L, S) 


14.18 SEPAI^ATE EQUIPMENT 

Establishments desiring to save 
inedible and/or condemned material for 
animal or fish food must have separate 
and adequate equipment. 


14.19 NUISANCE 

Handling animal food product must 
not create a nuisance or interfere 
with inspection. 

14.20 IDENTIFICATION (MEAT) 

All products saved for animal food — 
lungs, spleens, paunches, udders, 
etc. — must be promptly handled and 
properly identified while an inspector 
is on duty to avoid added inspector 
supervision. 

Although absolute security is not 
necessary over animal food product 
during operations, the plant must have 
an acceptable procedure to assure ade- 
quate identification. Such product 
may be kept overnight at the plant, 
if under Government lock or seal. 


14.21 CONDEMNED PRODUCT 

(a) Branding, Control (Meat) 

Condemned carcasses, parts, and 

livers, eligible for animal or fish 
food, must be branded "U.S, Condemned'* 
and be under visual control, or under 
lock or seal until properly slashed 
and identified, 

(b) Condemned Poultry 

Condemned poultry products saved for 
animal food shall be promptly handled. 
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and kept under inspector’s direct con- 
trol until adequately identified (with 
approved material). 


14.22 STORAGE 

Inedible material, packed in properly 
marked liquid-tiglit containers and 
saved for animal food, may be stored 
in edible product freezers, provided 
it is separate and does not interfere 
with edible product handling. 

14.23 CERTIFIED ANIMAL FOOD (MEAT) 

* (a) Stomachs, Intestines 

Stomachs and intestines — after open- 
ing or splitting and removing con- 
tents — may be saved for certified 
animal food without treatment with 
identifying material, and may be stored 
In approved warehouses provided they 
are accompanied by MP Form 508. 

Washed paunches and denuded tripe for 
use in certified pet food may be ship- 
ped to a pet food manufacturer without 
denaturing under permit (325.11(f)). 

To maintain identity, such shipments 
should be accompanied by MP Form 508 
(see Part 20) . 

* (b) Carcasses Passed for Cooking 

* Meat from carcasses passed for cook- 

* ing may be used in canned, retort- 

sv processed animal food product, prepared 
A under the certified animal food program 
A (Part 355), These carcasses must be 
A shipped to certified animal food plants 
A under official seal according to regu- 
A lotions (325.7). At the receiving 
A plant, the inspector will keep an 
A inventory and keep such carcasses under 
A security until their processing is 
A completed, 

A (c) Reimbursable (R) Service 

MPT service, rendered for supervising 
identification of certified animal food 
and for compJeting Form 508, is 
relmbtirsable and shall be billed to the 
plant . 


14.24 HORSEMEAT PLANTS 

Horse and other equine meat plants 
may receive federally inspected beef, 
veal, mutton, goat meat, pork, poul- 
try, and their byproducts for use in 
manufacturing animal food. When not 
used for animal food, such meat and 
byproducts shall not be reshlpped 
unless in their original unopened con- 
tainers. Carcasses and parts from 
cattle , calves , sheep, goats, and 
swine cannot be shipped from horse- 
meat plants. 
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PART 16 
MARKfNG 

PRODUCTS AND CONTAINERS 


MARKING DEVICES 
Subpart 1 6-A 
(Regs: 316) 


16.1 APPROVAL 
(cl) Marking Device 

Imprints of any marking device or 
other devices, submitted through the 

* inspector in charge to MPITS-SLD for 
approval , shal 1 be legible and as 
required by regulations. 

(b) Official Mark, Advertisement 
Approval of official marks appearing 

1n newspaper advertisements, bill- 
boards, etc., is unnecessary; however, 
such marks may be reviewed locally be- 
fore publication; they should conform 
to standards and not be misleading. 

(c) Stencil, Stamp, Pencil 
Inspector in charge may approve 

stencils, rubber stamps, penci 1 marks 
or prints applied to shipping con- 
tainers. They may be used in addition 
to required markings and must not be 
false or misleading. Official inspec- 

* tion mark must be approved by MPITS-SID. 

(d) Grade Marking 

The inspector in charge may approve 
Federal (Sec. 16.8(a)(1)) or State 
grade markings applied to carcasses and 
cuts at federally inspected plants by, 
or under, the supervision of Federal or 
State grading employees. Other grade 

* markings shall be approved by MPITS-SLO 


16.2 BRANDS (Meat) 

(a) Size, Design 

Official brands must bo uniform In 
size and design, and must conform to 
speci f 1 cati ons. 

(b) Approval, Use 

Approval and use of official brands 
shall be according to regulations. 

(1) Sanitation. Brands bearing 
Inspection or other marks shall be kept 
clean while in use. 

(2) Misuse. Inspection marks shall 
not be used on clothing, walls, posts, 
and the like. 

(3) Buyer's brands. These brands 
and 

marks shall be so applied as not tc 
obliterate or be confused with requirec 
markings . 

(4) Hot iron brand. Legibility may 
be improved by drilling two small holes 
(1/16 inch diameter.)^ .through the hot 
iron brand’s face to allow steam 
escape. 

A cast steel burning brand Improves 
the imprint on cured products. 

(5) Hot ink brand. Ink brands 
equipped with a thermostatic control, 
improve branding of meat, meat byprod- 
ucts, and meat food products. 
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(S) *^U.S. Insp'd and Condom nod/* 
U.S. Passed for Cooking.'* These 
brands shall be used for marking 
carcasses and parts. They should not 
be substituted by other marks or tags. 

* (c) Supply, Replacement. 

* MP Form 216, Authorization Certifl- 
^ cate, must be used when establishments 
^ order brands. This form authorizes 

* the making of brands bearing official 
Inspection marks. FSIS officials will 
Issue the certificate when requested by 

* the establishments. Section 1, blocks 1 

* through 12 are to be completed by 

* establishment. The FSIS official 

* (normally, the inspector In charge 

* (lie)) will complete section 11, 

* blocks 1 through 9. The brand manufac- 

* turer completes section 1, blocks 13 
through 20, and returns copy 1 of the 

* certificate with the brands to .the 

* named FSIS official. If Inspection 

* services are pending at the establish- 

* ments (grant of Inspection not Issued), 

* the MPIO Area Supervisor will be shown 

* as the FSIS official receiving the 

* brands. 

(d) Control 

FSIS employees must always control 
all official brands - in use or 1n 
storage. Plant owners and operators 
must’ make arrangements with the 
Inspector in charge to carry out this 
order. 

* (1 R^ord. A current inventory of 

* all official brands by size, type, and 
^ serial number will be maintained by 

the lie, with a copy of such record 
maintained 1n the MPIO Area Office. 

^ ( 2 ) Disposal. Brands lost or 

* destroyed after becoming unserviceable 
^ due to wear or damage will be shown on 

* the records as to disposition, and the 

* replacement brands will be recorded on 
^ the current inventory. The IIC will 
^ supervise destruction of brands. 


16.3 SEALS; CONTROL 
Official seals received at regional 
offices shall be controlled under 


NOTE! DUE TO CONDENSED MATERIAE, PACES 
109 and 110 WERE NO LONGER NEEDED: 
g5_5 THEREFORE, PAGE 111 FOLLOWS THIS P 


security. This Includes logging in 
nev/ shipments, Inventoried storage, 
and logging out shipments to specific 
field locations. Each shipment to the 
field shall be accompanied with two 
copies of a regional receipt for the 
seal s . 

Shipments of official seals received 
at field locations shall be checked 
for accuracy. Inspectors will date 
and sign accepted shipment receipts, 
also noting "shipment received intact" 
and return one signed copy to the 
regional office. Questionable 

shipments shall immediately be 
reported to the circuit supervisor 

Official seals used for any reason 
shall be recorded by serial numbers. 
Recordings shall also indicate "date 
affixed" and "where affixed," and 
whenever applicable, "date broken." 
Each recording will be signed by the 
inspector who affixes or breaks a 
sea 1 . 

Official seal inventories shall be 
adjusted at least daily to reflect any 
change in count of seals on hand. 


.•^URKING (.MEAT) 

Sl'BPART 16-B 

16.6 CARCASS BRANDING 
(PEFERENCE FSIS DIRECTIVE 6810.2, 

J/13/86.) 

16.7 PRODUCT BRANDING 
(REFERENCE FSIS DIRECTIVE 6810.2, 

3/13/86.) 

16.8 GRADING 

(REFERENCE FSIS DIRECTIVE 6810.1, 
C/7/85.) 

16.11 MARKING 

(REFERENCE FSIS DIRECTIVE 6810.2, 
3/13/86.) 
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LABELING 


LABEL APPROVAL; CONTROL 
Subpart 17-A 

(Regs: M-317, P^Subpart N,P,T) 


* 17.1 APPROVAL 

* (a) Responsibility 

* The Standards and Labeling Division 

* (SLD), Washington, D.C., has primary 

* responsibility for the approval of 

* marking and labeling materials. All 

* labeling may be submitted to SLO for 

* approval. All complex labels and 

* labels for which temporary approvals 

* are requested must be submitted to 

* SLD. See § 317.4 of the Meat 
^ Inspection Regulations and § 381.132 

of the Poultry Products Inspection 

* Regulations. 

* The inspector-in~charge (IIC) has 

* the authority to approve certain 

* labeling and labeling modifications as 

* defined in the regulations (§ 317.4(e) 

* and 381.132(c)). 

* Limited categories of generically 

* approved labeling; labels previously 

* approved in final form by SLD or the 

* nc that are resubmitted with minor 

* modifications as defined in the 

* regulations (§ 317.5 and § 381.134), 

* need no formal approval . 

* Plant management Is responsible for 

* the accuracy of all labels used with 

* products. The inspector should review 

* all labels prior to use. The IIC may 

* contact SLD through his or her 
^ immediate supervisor for advice on 

* labels offered for his approval. 

* (b) Application 

* Label approval applications must be 

* submitted on a transmittal form to be 

* completed by the establishment. 


Establishments are encouraged to use * 
the newest form, FSIS 8822-1, * 
"Application for Approval of Labels, * 
Marking or Device." * 

Submissions to SLD should be sent • 
to: * 

Chief, Operations Branch • 

Standards and Labeling Division • 
Meat and Poultry Inspection ‘ 

Technical Services • 

P.O. Box 7416 

Benjamin Franklin Station ■ 

Washington, DC 20044-7416 • 

(c) Product Samples • 

Product samples when requested by ’ 

SLD, should be submitted with pro- ’ 
posed labels and mailed to: • 

Standards and Labeling Division * 
MPITS, FSIS, USDA 

300 12th Street, SW. ’ 

Room 204-Annex ' 

Washington, DC 20250 ^ 

Perishable samples should be packed 
with sufficient refrigerant to last 
until received. Since USDA mail rooms 
and local delivery services do not 
have refrigerated or frozen storage 
space to hold product over the week- 
end, perishable samples must be sent 
early in the week to assure delivery ^ 
before 4:45 p.m. Friday. 

(d) Sample Delivery 

For all delivery services, except 
postal, place a note near the address 
on each package requesting the carrier 
to call 202/447-4317 for delivery 
instructions. 

(e) Conditional Approval 

When SLD places remarks, modifica- 
tions, or conditions for use on label 
approvals, they shall be complied with 
for use of the 1 abel . 
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Procedure 
action varies 


copies to the 
submission to 


(f) Approval 

The nC“s action varies with the 
type of label approved, provided the 
label is In full compliance with the 
regulations. 

If the label is to be approved by 
SLD or the IIC, the establishment will 
submit it in triplicate, with each 
affixed to a transmittal sheet. 

If the sketch or label is to be 
given final approval by SLD, the IIC 
returns all three 
establishment for 
Washington. 

The IlC-approved label application 
is signed and dated by the IIC and 
distributed as follows: one copy to 
the establishment, one copy to SLD for 
file and audit, and one copy for the 
lie's file. (The IIC should forward 
the copy for SLD in an envelope marked 
"AUDIT.") 

If the label 
approved, the 
supply the IIC, 
single copy of 
approval number 
approved label 
approved 1 abel 
with the 
initialed, 


(c) Kosher Product Containers 
Containers used for hearts, livers, 
and other product or tissues with 
attached metal tags indicating kosher 
inspection, must be labeled "kosher 
tags attached." 


it * * 


17^5 CONTROL 

(reference FSIS directive 7231.3, 
3/19/86.) 


17.8 NAME OF PRODUCT 

(REFERENCE STANDARDS AND LABELING POLICY 
BOOK.) 


Is to be generically 
establishment will 
prior to its use, a 
the label and the 
of the previously 
The generically 
is cross referenced 
previous approval number, 
dated, and filed in the 


lie's office 


17.2 CONTAINER APPROVAL 
(a)Experlnnenta( Product 
Only SLD may approve labels for "not 
for sale" product used experimentally 
or as samples . 


(b) Markings, 

Labeling may consist of a combina" 
tion of printing, stenciling, box dyes, 
etc., for large true containers and for 
shipping containers. 

Crayons are unacceptable for applying 
required labeling features except for 
figure indicating content quantity. 

Empty containers, bearing approved 
labels Including official marks of 
inspection, may be used for display or 
advertising purposes without further 
approval . 


it it if 

note ! 


0 CONDENSED I’lATERlAL, 

;r NECESSARY: THEREFORE 
PAGE. 


page 113 WAS NO 
page llA FOLLOWS 
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17.9 fNGREDIENTS 

(a) Order of Predominance 
Ingredient statement shall show 

Ingredients listed 1n the descending 
order of their percentages according 
to amounts used In product preparation, 
rather than in order of predominance 
in finished product. For example, 
cooked sausage may contain 10 percent 
added water; however, it is customary 
to use more water in its preparation. 
In such case, water must be declared 
in the Ingredients statement in order 
of its predominance by comparison with 
other Ingredients. 

(b) Minimum or Maximum Quantities 
When certain fixed minimum or maxi- 
mum quantities or particular ingredi- 
ents are prescribed in the composition 
of designated product, strict adher- 
ence to the requirements must be 
obtained. Laboratory analysis may be 
obtained when necessary. Plant's 
figures alone should not be relied on. 

(c) Tags, Tissue Strips, Brands 

When tags, tissue strips, brands, 
etc., are used to apply Ingredients 


statement, only applicable required 
markings should be included. However, 
If nonrequired features are added, all 
applicable required labeling features 
should be shown. For example. If prod- 
uct name is added on a tag bearing the 
list of ingredients In bologna, that 
side of the tag bearing the two fea- 
tures sfiould be completed by adding 
firm's name and address, 

(d) Vignette 

Product shall comply with quality 
characteristics of the vignette (see 
Subpart 18-L). 

(e) Ingredient Listing; General Terms 

Use of the following general terms 

should not be construed to . inval idate 
approval of labels bearing more 
specific ingredient declaration, nor 
to prevent use of such designation 
when desired by the establishment. 

(I) Pork, beef, veal, mutton, goat 

meat. These terms are accept- 

able regardless of the anatomical 
derivation of the meat, except that 
tongues and hearts should be specifi- 
cally named; for example, "pork 
tongues" and "beef hearts." 

A declaration such as "beef cheeks" 
or "pork cheeks" should be used for 

untrimmed cheeks; that is, cheeks 

with glandular material attached. 

STS may require specific declaration 
for meat ingredients on labels for 
certain products such as chili con 
came, chili con came with beans, 

corned beef • hash, ham spread, and 
fabricated fresh meat items (hamburger, 
chopped or ground beef, and steaks). 

(2) Meat byproducts. Byproducts 

such as tripe, livers, fat, etc., must 
be individually declared. 

(3) Pork fat. Pork fat should be 
declared as such in the ingredients 
statement. To distinguish between 
pork and pork fat, skinned pork jowls 
may be declared as "pork," but clear 
fatbacks and clear shoulder plates 
must be declared as "pork fat." 


83~5 



Part 17 


114a 


4) Smoked Meats. Smoked ham or 
a in fabricated product 

:lared in the ingredient 
•‘smoked pork,“ “ham," 


c 
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(5) Cereal. This term is acceptable 
vathuut more specific declaration to 
d'Mi'jte one or more meals or flours 
1 2 Of- cereal grains. Bean, soya, or 
p.iLaLo flours must be declared by 
name because they are not classed as 
c<*J eal . 

(6) Dehydrated onions, garlic, 
celery. When these items are 

useii as seasoning agents, they may be 
',hov.n as onions, garlic, or celery. 


17.10 NET VffilGHT 

(a) Vienna sausage 

Vienna sausage or similar product, 
packed in water or brine in 208 x 208 
cans, must weigh 4 ounces net. 

(b) Gross Tare V/eight (Meat) 

A statement of gross and tare 
weights in lieu of net wcjght on con- 
tainers such as tierces, barrels, 
drums, boxes, crates, and large-size 
fiberboard containers is accepLab l.e . 


(7) Dehydrated onions, potatoes. 
Dehydrated onions (chips) and dehy- 
drated potatoes, used as a component 
rather than as a seasoning agent, 
should be listed as dehydrated onions 
and dehydrated potatoes. 


(8) Onions, garlic, parsley. When 
onions, garlic, and parsley are used 
as such, they should be listed as 
onions, garlic and parsley in the in- 
gredients statement. Powdered onions, 
garlic, or parsley may be declared as 
flavoring. 

(9) Spice extracts! In the list of 
ingredients statement, spice extracts 
may not be listed as spices, but as 
flavorings . 


(10) Cheese. The term ’’cheese,” 
unqualified, may be featured in the 
product name, provided its standard of 
identity (pasteurized process cheese) 
IS leflected in the ingredients state- 
ment. The unqualified word "cheese” 
in the ingredients statement refers 
only to "cheddar” cheese. 


(11) Cracker meal, macaroni, etc. 

Ingredients such as cracker meal, mac 

similar substances havin 

an FDA standard of identity which i 

hemselves are fabricated from variou 

ingredients may be declared as sue 

comnon"^ listing each individua 
component part. 
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(c) Products in Casings 

Meat and meat food products in 
casings need not be marked with a 
statement of quantity. However, a 
space or an opaque area preceded by 
the words "net weight” may be provided 
on the casing for applying the weight. 
When casings are marked with a state- 
ment of quantity, the inspector must 
check the accuracy. 

(d) Catch Weight of Certain Sau.sages 
Frankfurters, wieners, pork sausage, 

and breakfast sausage may be packed 
at catch weights; however, when they 
are not packed at uniform weights of 
8 or i2 ounces, or 1 pound, the state- 
ment of quantity of contents should 
be shown with the same degree of 
prominence as other required labeling 
features, including product name. 

(e) Pot Pies 

Meat pot pies, when in square con- 
tainers and the quantity varies from 
the usual 8 ounces, shall have net 
weight statement shown with same 
prominence as the most conspicuous 
feature on the label printed in color 
of ink contrasting sharply with the 
background . 

(f) Procedural Control 
See Subpart 18-K. 

(g) Metric Weight 
In addition to the 


avoirdupois 



115a 


Part 17 


weight, an accurate metric weight 
may be shown on approved labels for 
immediate and/or shipping containers 
without label reapproval. Ajiju'opri- 
ate wording would be "Net Weight 
4 0unces“113 Grams." Approved abbre- 
viations may also be u.sed. 

17.11 PRODUCT DATING (POULTRY) 

Packing date should be shown on 
immediate or shipping containeis 
of poultry food products as required 
by regulations (381.126, 381.129). 

When product is packed and held in 
freezer storage for later repacking, 
the explanatory phrase on tepacked 
product should be in terms of "sell 
by" or "use before." However, if a 
"packed-on" phrase is desired, tlie 
date shown diall be that of the 
original packing of the product. 

f 17.12 SCHOOL LUNCH; LABELING 
f Labels bearing any word, pi* cure, or 
^ statement purporting the product to be 
acceptable under th(' School Luncl 
Program of the Food and MuLritiou 
Service (FNS) shall be evaluated for 
acceptability as follows: 

^ 1. Labels may bear the statement 

"The textured vegetable protein used 
^ in this product is fortified in ac~ 
cordance with FNS Notice 21 9" under 
‘ the following conditions: 

^ a. The textured vegetable pro tern 
^ is on the list of approved pioducLs 
f published by FNS. The names of the 
‘ manufacturer and the textured vegeta- 
f ble protein shall be shown on the 
application for label approval, 
f b. The meat used shall comply with 
f the fat limits established by FNS-- 
f beef 30 percent and pork 26 percent, 
f c. The water content shall be no 

greater than 1^ times that of the 
f textured vegetable protein used. 
!■ 2. Labels may bear a finished prod- 

uct claim such as "This cooked oz. 

f patty provides oz. equivalent of 

' meat and meat alternate for Type A 
pattern requirements (Nov 78)" under 
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the following conditions: » 

a. Application for label ajjproval « 
must be .supported by a detailed quail- * 
t a Live and cpiant itaL ive formula and a * 
detailed method of recessing. * 

b Raw and cooked weights must be * 
pix . Lded where applicable. 

c. A quality control program ap- * 
proved by the Processed Products In- * 
specLion Staff, Technical Services. “ 

d. Labels must bear information on * 

portion size and count. * 

Applications for label approval and « 
company advertising material accom- * 
panying product under an app: wed la- * 
bel shall not make reference to the 
school lunch program or type A pattern * 
requirements except under conditions * 
provided for in the first paragraph * 
of this section. * 


LABELING TERMINOLOGY 
SUB PART 17-C 


SUBPART 17-C -REFERENCE STANDARDS AND 
LABELING POLICY BOOK, EXCEPT: 

17,]3(j)( 1)^ PP’FERENCE Ml‘i REGULATIONS 
319.702.) 


NOTE! ' TO CONDENSED MATERIAL, PACES 
,, 117, 118, 119, 120 WERE NO 
'K:i;R NEl'DED: THEREFORE, PAGE 121 
li , ; PACE. 



m 


Pari 17 


PACKAGING MATERIAL 
Subpart (7~D 

(Regs: M-317, P-Subpart N,P,T) 


Packaging materials [See 9 CFR * 
301.2(xxx) and 381,l(b)(59)] include* 
paper products (cartons, bags, * 
band labels, wrappers, inserts, label * 
stock, etc.); twine; plastics (films,* 
bags, semirigid materials); glass and* 
metal containers and closures (cans, * 
jars, lids); aluminum foil; or other* 
material used to form a container, * 
wrapper, label or cover in direct * 
contact with meat or poultry products. »• 

17.16 ACCEPTANCE; RESPONSIBILITY * 
All packaging materials must be safe * 
for the intended use and may not cause * 
adulteration of edible products, * 

(a) Identification * 

All packaging materials shall be* 
identified by a brand name or supplie"* 
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f identi f 1cat1 on on shipping cases, 

f Invoices, or bills of lading which can 
be traced back to a particular 
material . 

* (b) Plant's Responsibility 

* Official establishments are required 

* to receive written guaranties from the 

* $uppliers of their food contact pack- 

* aging materials. Official establish- 

* ments shall retain in their files 

* written guaranties that the materials 

* are in compliance with the Federal 

* Food, Drug and Cosmetic Act (FFDCA) as 

* amended and all applicable food addl- 

* tive regulations. A guaranty is not 

* required for packaging materials not In 

* direct contact with meat or poultry 

* products. Examples of these are 

* shipping cartons which are not the 

* Immediate container, netting placed 

* over sealed plastic wrap, labels 

* applied to cans or other containers 

* after the food is sealed inside, and 

* strapping or tape used where food 

* contact Is not expected. 

* The guaranty [See 9 CFR 317.20 and 
^ 381.144] need not be In any specific 

format, but must include the following: 

* 1. a statement that the material 
^ complies with the Federal Food, Drug 

* and Cosmetic Act and any applicable 

* regulations, 

* 2. the brand name or code designation 

* of the materi al , 

* 3. the name of the supplier, 

* 4. the conditions of use of the 

* material, including temperature and 

* other pertinent limits, and 

* 5. the signature of an official of 

* the supplier (should include typed or 

* printed name and title). 

* The Identity of all food contact 

* packaging materials must be traceable 

* to the applicable guaranty. USDA- 

* issued acceptance letters for packaging 

* materials may not be substituted for a 

* guaranty. 

* (c) Inspector's Responsibility 

* The inspector will permit use of 

* a material on the basis of the supplier' 


guaranty unless there Is a specific * 
reason to doubt the acceptability of * 
the material . * 

The inspector should be alert to the * 
use and performance of all food contact * 
packages and packaging materials. * 
Since certain materials may fall to * 
perform as expected (e.g., transfer * 
color or odors or otherwise affect the * 
characteri st 1 c of meat and poultry * 
products), acceptance by the inspector * 
must be based on performance under * 
actual packaging conditions. * 

The inspector may Inspect and d1s- * 
allow the use of packaging material, * 
and may retain any product 1n it if * 
there Is reason to doubt the accepta- * 
blllty of the packaging materials. * 
When the Inspector questions the * 
acceptability of a material, assistance * 
may be requested from SCI, Food Ingredi-* 
ent Assessment Division (FIAD) at * 
(301) 344-2566. The inspector should * 
provide the supplier's name, brand name * 
or other designation for the material, ^ 
and the condition of use of the * 
material . 

The inspector may request assistance ^ 
for problems relating to mechanical * 
failure of materials (e.g., defective * 
seals in cans, pouches, semirigid * 
containers and other similar materials) * 
from MPITS, Processed Products Inspec- 
tion Division (PPID) at (202) 447'*3723. 

(el) Packaging Monitoring Program 

SCI-FIAD conducts a monitoring * 
program Involving a series of limited * 
surveys of official establishments * 
selected on a random basis. Inspectors * 
at the selected establishments are * 
requested to provide Information on a * 
specified number of packaging materials * 
according to instructions provided by * 
SCI-FIAD. Using the information * 
received from inspectors, FIAD reviews * 
the material and requests additional * 
Information from plant management * 
and/or suppliers to confirm compliance * 
with applicable regulatory criteria. * 

s 
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(REFKRENGE STANDARDS AND LABELING 
POI.ICY BOOK.) 

17, IQ TALC; STARCH; ALUMINUM TOIL 
A srnal 1 quantity of food grade talc 
or starch dusted on plastic films to 
prevent sticking Is considered 
harmless , 

Lead-free aluminum foil and Its 
products are not toxic. However, 
products vrith considerable quantities 
of salt or acidic ingredients , such as 
tomatoes , vinegar, barbecue sauce , 
etc. , may corrode the aluminum pack- 
aging material and cause package 
failure and product contamination. To 
prevent corrosion, such material should 
be coated with an approved resinous or 
polymeric substance and should with- 
stand temperatures up to 450F. ( see 

section 17,16). 
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PROTECTIVU COVERING (Poultry) 17.20 DECEPTIVE PACKAGING * 

Containers made, formed, or filled * 
which will be misleading to the con- * 
REFERENCii STANDARDS AND LABELING sumer or create unfair competition * 

POLICY BOOK.) -in the market place are termed * 

misbranded by both the Meat Inspection * 
Act and the Poultry Products Inspec- * 
tion Act. An example is a carton, * 
pouch, or bag which has an excessive * 
amount of free space in the package. * 
Inspectors should be especially * 
watchful of such practices and * 
caution plant management concerning * 
any product that is deceptively pack- * 
aged. Where there is disagreement * 
between FSIS inspectors and plant * 
management as to whether or not a * 
package is deceptive, samples and * 
an explanation of the circumstances * 
may be submitted to the Processed * 
Products Inspection Division (PPID), * 
Processing Procedures Branch, FSIS, * 
MPITS, U.S. Department of Agriculture, * 
Washington, DC 20250, for review * 
and evaluation. * 

FILING OF LABELS 


Subpart 17-E 

(Regs: M-317; P~Subpart N,P,T) 


(REFERENCE FSIS DIRECTIVE 7227.1, 11/13/85.) 


NOTE! DUE TO CONDENSED MATERIAL, PAGE 123 WAS NO LONGER 
NEEDED: THEREFORE, PAGE 124 FOLLOWS THIS PAGE. 
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PART 10 

REINSPECTION AND PREPARATION 
OP 

PRODUCT 


GENERAL REQUIREMENTS 
Subpart lO-A 

(Regs: M"3L8; P-Subpart 0) 


18.1 RESPONSIBILII’Y 

(a) Plant 

Management Is responsible for pre- 
paring product complying with regula- 
tions, approved formulation and 
procedures . 

(b) Inspector 

He should Inspect product for 
cleanliness and ^diolcsomeness through- 
out all fabrication phases. To effec- 
tively control products, he should 
(1) be familiar with product formula- 
tion; (2) verify ingredients origin, 
condition, predominance order, and 
identification; and (3) require proper 
plant control for all operations. 

The inspector must be alert to 
detect and eliminate unsound condi- 
tion, Improper weight, and adultera- 
tion of packaged products and 
byproducts . 


18,2 REINSPECTION 

To assure wholesomeness and proper 
identification, product must be 
reinspected as necessary. 

Specific reinspection requirements 
are discussed in the following 
subparts . 

In processing poultry plants, 
incoming poultry lots shall be rou- 
tinely Inspected for condition only. 


including possible transit contamina- 
tion. Such lots V7ill not be reln- 
spected for compliance with ready-to- 
cook requirements since this is done 
at slaughter plants. However, when 
serious or gross discrepancies for RTC 
requirements are noted during routine 
reinspection, the inspector must make 
necessary inspections and take appro- 
priate action so that such poultry 
lots meet the ready-to-cook defini- 
tions before being released. In this 
case, Form MP 215 shall be completed 
(see Part 20) , 

Upon reinspection of poultry prod- 
ucts if part of a lot is unwholesome, 
the inspector retains the lot and 
notifies the inspector in charge. 

Retained product shall not be 
removed from the plant unless dena- 
tured or identified with an approved 
Identifying agent, or after RD's 
approval . 

18.3 NONMEAT-NONPOULTRY FOOD 

The Administrator may approve prepa- 
ration of certain nonmeat or nonpoul- 
try foods in official plants when it ±£ 
determined that there is no nuisance 
or cross contamination. 

When equipment is used interchange- 
ably, it must be thoroughly washed and 
sanitized after being used for nonmeat 
or nonpoultry food product. 

18.4 PRODUCT TEMPERATURE 
(a) Cold Spots 

In taking product temperature, care- 
fully consider "cold spots" in heating 
chambers or areas with poor air 
circulation . 
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(b) Thormocouplos 

They may be used to record tempera- 
tures. However, their accuracy shall 
be checked against an official 
(standard) thermometer. Placing 

thermocouples in product shall be 
under inspector’s supervision. 

18.5 LOT INSPECTION; SAMPLING 

Sampling finished product is neces- 
sary to assure compliance with 
regulations, approved fabrication 

procedures, and labeling. Thus, the 
inspector shall sample production 
lots, as required, and submit samples 
to the laboratory for analytical 
verification of product composition 
(fat content, added water, restric- 
tive additives, etc.). 

Inspector's supervisor should assure 
that product sampling is adequate and 
should periodically take check samples 
for laboratory analysis. 

18.6 PLANT OPERATED PARTIAL 
QUALITY CONTROL PROGRAMS 

This part applies only to Partial 
Quality Control (PQC) programs for 
processing. PQC programs for 
activities allied with slaughter; 
e.g., offal, head meat, etc,, are to 
be handled by the Slaughter Inspection 
and Standards Procedures Division, 
MPITS, 

The Regional Offices and Meat and 
Poultry inspection Technical Services 
(MPITS) have been designated as approv- 
ing offices for final approval of par- 
tial quality control programs. Inspec- 
tors in charge have the primary respon- 
sibility for assuring adherence to 
approved partial quality control 
programs. The Administrator or his 
designee will terminate approvals if 
necessary. (See MPI Regulations, 
sections 318.4(d) and 381.145(d).) 

(a) To apply for partial quality 
control programs. 

Any owner or operator of an 
official establishment preparing meat 
food or poultry products may submit a 
quality control program for a product, 
operation, or a part of an operation 
for approval . 


To obtain approval the establish-^' 
nient's request must include: ^ 

1. A letter from the establishment^ 
official responsible for quality ^ 
control stating the objective of the 
program. The letter must also assure^ 
that all data and information ^ 
generated will be maintained and made ^ 
available by the ostahl i shn>ent to 
enable USDA monitoring for ^ 
compliance. 

2. The request must contain ^ 

detailed information concerning:^ 
(a) raw material control , (b) the ^ 

critical check or control points, ^ 
(c) the nature and frequency of tests 
to be made, (d) the charts and records ” 
that will be used, (e) the length of 
time such charts and records will be ^ 
maintained, (f) the limits which will ^ 
be used, (g) the points at which ^ 
corrective action will occur, ^ 

(h) the nature of the corrective ^ 
action, ranging from the least to the ^ 
most severe. 

(b) Steps for approval and monitoring^ 

of partial quality control programs. ^ 
The inspector shall: ^ 

1. Along with the inspector's super- 

visor review, evaluate and recommend^ 
approval or disapproval of partial ^ 
quality control programs. ^ 

2. Verify implementation of partial * 

quality control programs as approved 
by the Regional Office or MPITS. ^ 

3. Verify the establishment's'^ 

conformance to the partial quality 
control program. ^ 

4. Assure documented steps are 

taken if the establishment fails to* 
comply with the approved partial ^ 
quality control program. See item (c) ^ 
below. 

5. Retain product on hand 

determine intent to recall shipped 
product if adulterated or misbranded^ 
product is prepared or shipped. See ^ 
item (d) below. ^ 

(c) Steps when an establishment 

fails to comply with an approved ^ 

quality control program. 

1. STEP 1. If deficiencies are'* 

noted in routine observations of 
partial quality control program ^ 
the plant has not corrected the* 
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iency, the Inspector shall inform 
lesignated plant personnel of the 
ngs. Plant personnel must 
ct the deficiencies to conform to 
partial quality control program. 

STEP 2. The inspector issues a 
en notice to plant management when 
1 has not been effective or the 
iency Is likely to result in adul- 
ed or misbranded product. The 
en notice shall detail the prob- 
including the nature of the 
iency, location, date, time, 

. personnel contacted, pounds/units 
ted, and any other pertinent 
•mation (which includes any history 
similar problems). The written 
e shall also request a plant 
■nse, which must include when and 
the deficiency will be corrected, 
how the deficiency will be 
•nted from recurring, 
h'stribution of the written notice 
be as follows: the original 

be sent to plant management, one 
filed in a Corrective 
in/Termination folder, and one 
sent to the Circuit Supervisor. 
STEP 3. The Circuit Supervisor 
send a letter to plant 
lement when Step 2 has not been 
•tive or written notices have been 
•d for repetitive deficiencies if 
ttern has developed. The letter 
contain a comprehensive 
•iption and history of the problem 
I request for immediate corrective 
n. The Circuit Supervisor shall 
w all written notices and any 
rting documentation on site to 
n writing the letter, 
he Circuit Supervisor shall 
■ibute copies of the letter as 
ws: original letter to plant 

ement, one copy to the inspector 
the Corrective Action/Termination 
r, one copy to the Area 
•visor, one copy to the Regional 
tor, and one copy for Circuit 
■vi sor. 

STEP 4. If the plant fails to 
e to the partial quality control 
am and corrective action as 
Ibed in Step 3 has not been 
tive, the Circuit Supervisor 
inform plant management by 


letter recommending termination of the 
program to the Regional Director. The 
1 etter shal 1 contain a comprehensive 
description and history of the problem U. 
and past attempts at corrective * 
action. * 

The Circuit Supervisor shall * 
distribute copies of the letter as * 
follows: original letter to plant * 

management, one copy to the inspector * 
for the Corrective Action/Termination * 
folder and one copy to the Regional * 
Director through the Area Supervisor. * 
The Area Supervisor should provide * 
any comments to the Regional Director * 
to aid in determining whether the * 
termination process should proceed. * 
If the Regional Director does not * 
recommend termination, the written * 
reasons for not proceeding with the * 
termination process shall be returned * 
through channel s . * 

5. STEP 5. If termination is * 
warranted, the owner/operator shall be * 
sent a letter signed by the Administra- * 
tor or his designee. The letter will * 
inform the plant that termination of * 
their partial quality control program ^ 
will occur unless the noted deficien- 
cies are corrected to the satisfaction 
of FSIS. Plant management may present ^ 
views to the Administrator within ^ 
30 days of the date of the letter. If ^ 
views are not presented and/or the ^ 
deficiencies are not corrected to ^ 
the satisfaction of FSIS during the ^ 
30-day period, the program shall be ^ 
terminated upon plant receipt of a ^ 
letter from the Administrator or his ^ 
designee. If there is a conflict of ^ 
facts, a hearing shall be provided on * 
written request from plant management . * 
Termination would still occur and ^ 
remain in effect pending final deter- ^ 
mination through the hearing process. 

(d) Steps to follow when adulterated ^ 
or misbranded product is prepared or * 
shipped, * 

1. The inspector shall: * 

(1) retain the product in the plant * 
and determine the plant's intent to * 
voluntarily recall shipped product, * 

(2) discuss the cause of the problem * 
with plant management, and 

(3) immediately inform the Circuit 
Supervisor of the incident. 
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2. The Circuit Supervisor 
should forward all documentation on 
< the incident through the Area 
Supervisor to the Regional Director. 
^ If termination is recommended, the 
^Regional Director shall forward all 
^documentation to the Administrator. 
^ If the Regional Director does not 
''f recommend termination, all 

^ documentation should be returned 
through channels with the reasons for 
^ not proceeding with the termination 
^ process. 

^ 3. If termination is warranted, 

the owner/operator shall be sent a 
^ letter signed by the Administrator or 
'^hls designee. The letter shall inform 
the plant that their partial quality 
control program is terminated upon 
^ receipt of the letter. Plant manage- 
^ ment may present views to the 
t Admini strator within 30 days of the 
^ termination date. The Regional Direc- 
tor will determine if additional 
inspectional coverage is needed during 
^ the termination process. 

^ If there is a conflict of facts, a 
•hearing wilT be provided on written 
request from plant management. 
^ Termination remains in effect pending 
^ a final determination through the 
^ hearing process, 

^ (e) Laboratory verification sampling. 

^ The inspector shal 1 : 

^ 1. Draw all laboratory verification 

^ samples at the normal rate for that 
'^product or as otherwise instructed, 
'^orally or in writing, by supervi sj^)ry 
^ program personnel . 

^ 2, Calculate compliance by lumping 

^ laboratory results for all products 
^ together and plotting the verification 
^ sample laboratory results in the order 
^ in which they were submitted for 
testing. The inspector may use a chart 
^ similar to page 125d 
^ 3. Follow all other applicable 

instructions when a product fails to 
^comply or falls into various action 
^ zones. 


4. When fifteen (15) consecutive * 

sample results meet the boundary * 
defined in the chart by "in * 
compliance": * 

a. Reduce the sample submission * 
rate by one-half. This will require * 
skipping of normal sampling times. * 
Use a random procedure to skip times. * 

b. While on the one-half rate, if * 

at any time a sample is out of * 
compliance, do the following; * 

(1) Take only the action which * 
is required by other applicable * 
instructions; and * 

(2) Sample the next four (4) consecu- * 
tive times at twice the normal rate. * 

c. Apply these criteria to the four * 

(4) consecutive sampling times: * 

(1) If one of the four times is out * 

of compliance, begin immediately * 
sampling at twice the normal rate for * 
15 times. * 

(2) If all four (4) are in * 

compliance, resume the one-half * 
sampling rate. * 

5. When fifteen (15) consecutive * 

sample results drawn at one-half the * 
normal rate (for a total of at least * 
30 samples) meet the boundary defined * 
in the chart by "in compliance": * 

a. Reduce the sample submission * 

rate to one-fourth of the normal * 
rate, * 

b. While on the one-in-four rate, * 

if at any time a sample is out of * 
compliance, do the following: * 

(1) Sample the next four (4) * 

consecutive times at twice the normal * 
rate. * 

(2) If one of the four times is out * 

of compliance, begin immediately * 
sampling at twice the normal rate for * 
15 times, * 

(3) If all four (4) are in * 

compliance, resume the one-in-four * 
sampling rate. * 

6. When fifteen (15) consecutive * 

sample results drawn at one-fourth the * 
normal rate (for a total of at least * 
45 samples) meet the boundary defined * 
in the chart by "in compliance": * 

a. Reduce the sample submission * 
rate to one-eighth of the normal * 
rate. * 
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* b. While on the one-in-eight rate, 

* if at any time a sample is out of 

* compliance, do the follovnng; 

* (1) Sample the next four (4) 

* consecutive times at twice the normal 

* rate. 

* (2) If one of the four times is out 

* of compliance, begin immediately 

* sampling at twice the normal rate for 

* 15 times. 

(3) If all four (4) are in 
compliance, resume the one-in-eight 
sampling rate. 

7. Continue on the one-ln-eight 
sampling rate until a sample fails to 
meet the boundary defined in the chart 
by "in compliance". 

8. When sampling is conducted at 
twice the normal rate, the condition 
for returning to normal frequency is 
fifteen (15) consecutive, in-compliance 
sample results. 
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SAMPLE RESULT RECORD CHART 
(LUMP ALL SAMPLES REGARDLESS OF PROGRAM ON ONE CHART) 


out of 
compl 1arce 

Sample at twice the normal rate 

in 

compl iance 

First 15=normal rate; second 15=one"half ; 
third 15=one”fourth; fourth 15=one-e1ghth 


1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 


Number’ of samples 
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BONELE-SS MEAT RE'MNSPEC'f ION (MhA 
oubpai't f8-'B 

(Rogs: M"3(0; P*Subpai"i O) 


18.9 PRODUCT 

* Boneless meat““chucks for manufac" 
turfng, mixture of wholesale cuts, 

* and trlmmings—from cattle, calf, 

* sheep, goat, and s\/iriG carcasses 
shall be relnspected before shipping 
as outlined In this subpart. 

Exception! , Inside and outside 
rounds, knuckles', loin strips, plates, 
navels, shoulder clods, briskets, 

* flanks, tenderloins, chucks, hams, 

* picnics, pork loins, and other whole- 

* sale cuts are excluded If packed and 

* so labeled. 


18.(0 PLANT RESPONSIBILITY 
Plant management shall provide ade" 
quate help, facilities, and equipment 
for reinspection. 

To insure clean product prior to 
boning, the plant should designate 
an Inspection area located prior to 
cutting and boning operation that is 
equipped with adequate light and 
facilities. A plant employee should 
inspect and remove foreign material 
and defects from carcasses and parts 
prior to boning. 

18.11 PROCEDURE 

Sampling plans and criteria for 

boneless meat 
snai be as prescribed In Table 18.1, 

procedures may be 
dfv ded into "lot inspection" and 
online inspection." 

(a) Lot Inspection 

"'snagement is responsitJle for 
grouping product into coded lots 
:“«Pt/ble to the Inspector in- charge 

reconHUi Identifying and 

reconditioning rejected lots. 

Ine Inspector shall : 

bled A '^“"'Pletely asseiti- 

select a larger samni» 
assurance. ® 

2. Randomly select required number 


E)self>Ll a larger sample for gr’oaioi 
assu ranee. 

?. Randomly select required i» umber 
of cartofis from the lot in profioT't loi' 
to different code marks, and remove 
12 -pound sample unit*; from the cartons. 

3. Examine produ{ t thoroughly, 
classify defects"‘"use defect criloria 
table* •'and determine acceptance or 
rejection according to sampling plan. 

4. After reconditioning, roinspect 
rejected lot at a sampling rate one 
plan higfier than the original. 

5. If applicable, j . c^mvI number of 
defects by container code on MR form 
450 and f1 le for 1 year. 

Common source product. When product 
from one boning source is taken to two 
separate areas (further processifig, 
shipping), such product Is considered 
“common source . “ 

Also, 1f several boning tables 
combine product to a single belt and 
product Is diverted to different 


all 


common 


areas, the product is 
source . “ 

The Inspector shall; 

1. Examine the product as outlined 
under “Lot Inspection" on eacli line. 

2. After inspecting 60,000 pounds 
or 2 days' production (whichever is 
less) without rejection, examine as 
above only product diverted for ship- 
ment and apply normal surveillance 
over common source product to be used 

P^o^6ss1ng, Sampling plan 
based on total production 
(including product diverted to further 
processing) . 

3. If a lot is rejected, return to 

A nnn ^nti 1 

60.000 pounds or 2 days' production 

Is Inspected without rejection. 

(b) Online Inspection 

qualify, plant must 
( ) have good history of producing 
lean product, (b) be approved by Kcq',. 

OirecLor, and (c) n.'ssign ('ompetcMi L 
personnel (.o ; 

unit ArT® product, examine sample 
unit and properly classify defects 

Sampling point shall be close to where 
product enters the containers. 

eaT unit from ^ 

soAce at 

(avArage).®^ 
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Table 18,1 - Sampling Plans 


Lot size 
( pounds) 

I Plan 
j No. 

Step 

No . 

Sample i 
units 

Mq 

f2£ 

[ Critical 1 

r Total 

Ac 

Re 

Ac 

Re 

Ac 

Re 

1 ,000 or less 


- 

3 

0 

1 

0 

1 

I 

2 

b,l)0i) ox leas 

10 

- 

6 

0 

1 

0 

1 

5 

6 

8,00'! ti> (but not 










i lie 1 .ding) 2/i,000 

15 

1 

9 

0 

2 

0 

1 

6 

g 



2 

3 







Tot n 



12 

r 

2 

0 

r 

8 

9 

^^♦,0(10 to (but not 










i nr 1 lid i iig) bU , 000 

?0 

1 

15 

0 

3 

0 

1 

t 

12 



2 

15 

*- 






Tot a ‘ 



30 

2 

3 

0 

r 

Ih 

I? 

60,010 to (but not 










incf ding) 2/(0,000 

25 

1 

22 

0 

4 

0 

1 

9 

16 



2 

25 







Totu’ 



47 

T 

4 

0 

r 

26 

77 

240 ,( 00 to (but not 










inch ding) 500,000 

30 

1 

27 

0 

4 

0 

1 

10 

19 



2 

40 


- 





Tota- 



67 

4 

5 

0 

1 

Js 

J6 

500,i'00 to (but not 










including) 1 ,000,000 

35 

1 

33 

0 

5 

0 

2 

12 

21 



2 

56 

« 


* 




Total 



89 

5 

6 

r 

2 

45 

46 

500,000 to (bur not 










Including) 1 ,000,000 


1 

40 

0 

6 

0 

2 

15 

25 



? 

71 

- 

* 





Total . , . 



in 

6 

7 

T 

2 

56 

57 

1,000,000 and over 

65 

1 

72 

3 

7 

0 

2 

32 

41 



2 

48 

- 

_ 

_ 

_ 



Total 



120 

6 

7 

T 

2 



1,000,000 and ovei 

SO^'^ 

1 

120 

4 

9 

0 

i 

51 

63 



2 

100 

- 

- 


. 

* 


Tot a ' 



220 

11 

12 

2 

3 

105 

106 


1 bo 113 od only upon request ot plant management or import broker, 

^ AUeriMti; plan for the applicable lot size for reinspectlun of 
ii'lecled lots and for lota consisting of numerous marka. 
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3. ( omplete MP Form Evalu- 

iLr ndividual (30 pound) sample unit 
litnlcs and cumulative total limitB. 

4. Reject, hold, and reco^i '.itlon 
product when defects exceed limits, 
[mme'llately Inform the Inspector. If 
he ] on patiol assignment, notify at 
Ins not visit. 

5. Before resuming online inspec- 

i ion, follow lot inspection procedures 
until 60,000 pounds or 2 days' produc- 
tion Is completed (whichever Is less). 

0 . 1 i le completed MP Form 450-1 for 

1 ye<ir. The file must be readily 
available to ffPI personnel. 

(2) Inspector. He shall (I) assure 
tiiat plant personnel properly judges 
defects, (2) inspect a 30-pound sample' 
unit four times a day or two 30-pound 
sample units on each patrol visit, or 
product available at time of visit; 

(3) observe carcass cleanliness before 
boning; (4) if a rejection limit is 
reached, confirm that all product on 
hand is cleaned and reinspected; (5) 
if unacceptable product is passed by 
plant personnel, enforce product 
lotting and holding, and insist on 
lot-hy-lot inspection under his close 
surveillance until he feels plant 
lnap-‘ction may resume; (6) assure that 
plan' 's rejection is followed by lot 
inspv'ctlon until 60,000 pounds or 2 
days production of boneless product 
is produced before resuming online 
inspection. 


of pieces or units, and origin oi 
destination. 

2. Provide such records for rovlow 
when requested by MPI employees. 

(b) Species Identification Sampling 
Inspector shall sample for speoJes 
identification as directed by Rl). 
Sampling should Include lots of tlomes- 
tic or imported boneless meat from: 

(1) warehouses, (2) other plant.s, (3) 
any source when suspicion urioes from 
character of product, condition of 
container, or lack of proper 
identification. 

Samples shall be submitted to the 
microbiology laboratory (see Part 23) . 

38.13 DEFECT CRITERIA 

Use Chart 18.1 for classifying the * 
defects found on boneless meat fiom * 
cattle, calves, sheep, and goats. Use * 
Chart 3 8.1-A for classifying the 
defects found on boneless meat from * 
swine . 


18.12 SHIPPING; RECEIVING 
Boneless meat and bulk-packed 
ground product in closed and marked 
cont liners (not casings) need not be 
shipped under seal to other plants 
or wtrehouse, 

* (a) Record 

®^'^PPlng and receiving plant 

1. Maintain records of each bone- 
less meat shipment. Include date 
product description, quantity, number 
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Chart 10 1 - Defect crilerta (for sample unit). 

»v Meat from cattle, calveo, cheep, goats, and equlnes, ^ 


[)c feet ‘I 


Type 

Posci ipt Ion 

Class 

Code 


l.eoB than iV In greatest dimension 

*In3 Ig- 
nl f Ic.iiu 


Blood 

IV to 6" ill greatcot d Imen";! on . 

Minor 

li'O 

clotil 

More than 6" in greatest dimension, or numeroiio (over 5) minor lilood clots 
In one aaiiiple unit fj_/) not seriously affecting product ueabllliv. 

Major 

101 


One or more of h nuinbui or sl?e oeriously affecting product uaebility. 

Critical 

102 


Lena than ]" in greatest diraenston and less than V deep. 

*InB Ig* 
ni 1 leant 


Brul »es 

1 ” to 2V iit greatest dimension or to 1" deep. 

Minor 

100 

More chan 2V' in greoteat dlmenaion or more than 1" deep, or niii'ierous 
(ovci 5) minor bjuiscs in one sample unit (^/) not aerloualy nfiectlng 
pioduct unobillty. 


I'll 


One or more <’f a numbei or nlze aerloualy affecting product uaahlllty 


1U2 

Bone 

(1) Thin boric ecraplnga leas than 1/32” thick k 1/8" wide x 3" long 
attached to muaclc tlsoue. (2) Thin tlcxiblc bone sllvera, either attached 
to or detached from muatit tissue lees then 1/4" wide and 3/4” Jong. (3) 
Thin bone fiagmenta or chlpa either attached to or detached from muscle 
tleouc that crumble easily and arc leoa than 3/4" in groateat dliivenolon. 

*Ina Ig - 
nl f leant 


fragment o 

Leou than iV' In greateat dlmenaion. 

Mlnoi 

1 50 


Ill" or more in greatest dlmenolon , or numerous (over 5) minor fragments In 
one aample unit (l_/) not aerloualy affecting product usability. 

Ma Jor 

151 


One or moie of a number or size aerloualy affecting product usability. 

Grit leal 

152 

Bone 
allvera 
(from rib) 

Leoa than 3" long and less than 1/4" wide and flexible bone chip from a 
rib end more than 3/4" In greatest dimension that is thin and ciumbles 
easily, and with or without attached muscle tlaaue. 

Minot 

150 


Leoa than 1" long 

*ln8l g- 
nl f leant 


Detached 
cart Llagc , 

1 Igaincnt a 

1" or more long ond fiee of muacle tlasue. (See aloo bone allv. in). 

Minor 

200 

Wumeroua (twer 5) minor defecta in one aample unit (U) not acrioualy 
affecting pioduct usability. 

Ha jor 

201 


Defocta of number aerloualy affecting product uoabillty. 

CrI t Icol 

202 

• 1 

1 

Minute opocks or duat. If affecting product ua'ablllty, score them under 
codee 000, 801, 002. 

Plecoa of plastic or paper wraps or any auft material leao than 

*ln8lg- 
nl f leant 



yapai or plaatlc wrap* V Co 7 aquarc IntUefli a Blngle place covering •'» 
area aqual to that of a circle l/fl" to 1/2" in dlamaterj a wild uat or 
other graaa heard over 3/8" lung or 3 or more pieces uf wild o«i s or giasa 
beariU J /8" to 3/8” lung on one iiitiat piece and without Inflaniaai Ion. 

Ml 1)01 

ion 

Snt raneoua 
material 

DlutU place of wood 1" or moie long, paper or plastic over 7 sq'inre Inchoo , 
alngla piece of mateiial covering on area greater than that of u circle 
with a diameter eKCeedlng V: amaLl Insects without Inaanitatloi. . Numetoue 
(over 5) minor defecta In a sample unit not aerluusly affecting product 
usability; any substance causing minor bodily irritation or dls. <«nfort 
(Lhemlcala, hard objecta, etc.). 

i Major 

JOl 


Any Hubatance caualng injury or lllneae (polaonoua or toxic clu > leals, 
aharp pieces of metal, glasa , hard plastic, etc.)! large Insect , insects 
aaaoclated with inoanltatlon , or any material of number or alic seriously 
affecting product! usabll Ity . 

Cl 1 1 leal 

“T — 

302 


JU ^ — ■ 

Note; See footnote ot end of chart. 


77-8 






































uo 


Part 18 


* 

Chart 18,1 “ Continued 


iV 


Defects 



Type 

Description 

Clano 

Code 


Hide (with or without hair) or wool less than V in groateot dimension. A 
total of five to 10 single strands of hair or wool. Total number of hairs , 



Hair 

divide by 10 and round off to nearest whole nuniber to determine total hair 



Hide 

defects. For example, 3A hairs equal 3 defects and 35 halru equol A 

Minor 

AGO 

Wool 

defects When second step is necessary, total nutabci of hairs in step one 
end CV70, divide by 10 ond round off to nearest whole number as deset tbed 
sbove. Also a cluster of hair (strands too nusTcrous to count) in one men. 




Hide (with or without hair) or wool or more in greatest dimension, 




numerous (over 25) single strands of hair In one sample unit (^7) , numuiouo 
(over 5) clusters of hair in one sample unit ( l/) , provided none of above 
seriously sffcct product usability. 

Major 

AOI 



Hair, hide or wool of amount seriously affecting product uoablllty. 

Crlt leal 

Aciy 

Ingeatfl 

Amount equal to area of a circle V or less in dlametei . 


“KT 

Amount equal to area of a circle more than V In diameter. 


" 252 " 

Off 

condiC ion 


Critical 

A52 


Parasites not transmissible to man. One, two, or three closely asooclutcd 


- 

Paraeitic 

lesions on one piece of meat * Score as one lesion (ovine only) 

Minor 

500 

leaiona 

[First lesion found in a sample. 


Each succeeding parasitic lesion in the sample. 

Major 

[ 561 ' 


Any lesion (not evident on post-mortem inspection) not seriously sfferrfng 




Pathologic 

product acceptability. 

Major 

501 

leaiona 

Any lesion unless excepted as noted under Code 501. 

Crlt icnl 

50?' 


Very light stains of any size or stolns covering an areo less thon that of 
a circle V In diameter 

*Iiiolg- 
nl f leant 


Stains , 

Equal to area of a circle to lij". 

Minot 

600 

ireaa 

1 

Equal to area of a circle greater than in diameter; numerous (over 5) 

minor acalns In one sample unit (12 pounds) not serlouolv nffectlnn 
product usability ( l^/) , 

Ma Jot 

601 

1 

(iinor or major areas of a number serloual'y affecting product usablilty' 

Crlt leal 

'60 r 

1 

Defect that individually or in aggregate affects product appcaiance. but 
sot its usability. 

Minor 

HOO 



Other \ 

Defect that Indlvlduaily or in aggregate materially affects product 

Liaablllty. ^ 





Major 

HOI 

1 

1 

*" *'*"**“ ..rlou.l, .ppe.rano. ot 

Crlt leal 

— 


802 

'wo aignliicance in product wholesoroeneas ; do not score 

1./ Do not score as minor aiao. 
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Chagt X 8 .i«»A “ Defect criteria <for sample unit). Meats from swine carcasses, ^ 


DefucCs 


Type . 

Descr Ipt Ion 

Class 

Code 

1 

Leas chan iV In greatest dimension 

*Ins Ig- 
nlf leant 


Blood 

1^” to 6" In greateat dimension. 

Mlnoi 

100 

clotfl 

Uoie than 6" In greatest dltnensloii, or nonwrouo (over 5) irilnor blood clots 
In one sample unit ( 1 /) not seriously affecting product usability, 

Major 

101 


One or more of a number or slie aerlously affecting product usability. 

Ctlt icai 

102 


Less than 1" in greatest dimension and Jobs than V* deep. 

*In3lg- 
ni f leant 


Brul 0 G& 

1" to 2V in greatest dlmensfcon or V to 1" deep. 

Minor 

lOO 


More than 2V In greatest dimension or nioie than 1" deep, or ninneious 
(over 5) minor brui.sea in one sample unil (^/) not seriously alfecting 
product uaiiblllty. 

Ha 1 0 r 

Idi 


One or mine of a nnmbei or size seriously affecting product us.ibllity 

Crit It.il 



(1) Thin bone scraping.s less than 1/1?” thick x 1/8" wide x 3" long 
.ittiichcd to muscle tissue. (2) Thin flexible bone sllvero, either attached 

*ltlH Ig- 



to oi detached fioni muscle tissue less than l/fi" wide and 3/6" long. (3) 
■Jhiii bone fragments, or chips either attached to or detached from muscle 

nl f 1 cant 


Bono 

tissue that crumble easily and are less than 3/6“ In greatest dimension. 



f rdgniLMit ‘1 

Less than iV In greatest dimension 

Minot 

150 


I !f" or -more In grentest dlmenalon, or numerous (over 5) minor fragments In 
one oample unit (1^/) not oerlously offeeting product usability. 

Major 

1 


One or imnic oh a number or size seriously affecting product us.iblllty. 

Critical 

152 

Bone 

Less than 3“ long and less than 1/6“ wide and flexible bone clilp from a 



al 1 vera 

rib end mote than 3/6" In greatest dlmeiiolon that la thin and crumbles 

Minor 

; 150 

(fiom rib) 

easily, and with or without attached muxe le tissue. 




Less than l" long 

*lns Ig- 
nif Icont 


Det ached 
cartilage , 

1 Igamentfl 

1" or more long and free of muscle tissue, (See also bone silvers). 

Minor 

200 

Numeroue (over 5) minor defects In one sample unit (1./) not seriously 
affecting product usability. 

Major 

201 


Defects of number seriously affecting pioduct usability. 

Critical 

202 


Minute specks or dust. If affecting product us.iblllty, score 1 hem under 
codes 800, OOl , 002. 

^Insig- 



Pieces of plastic iii paper wraps or any soft mntprlal Iras thiui V”, 

111 t leant 



Paper or plastic wi .ipu V f” 7 squoti' lucliuh, a ainglc plcci* lOVi'ilng an 
lui-ii equal |o Lhnt at b circle 1/0“ l i> 1/2" tii illiimcier; u wIM ont oi 

Mi n<>i 

100 


otlifi grass lieiiid over )/0" long or 3 m mini' iileics of wild milH ur giiiss 
bi'.irds 1/H" lo 3/8" long on one meat pi, ce ami wllliuut Inf liimm it 1 on. 



Khi mm iimt 
niMl el 1 II 1 

blunt piece 1)1 wood J " oi mure long, |>S[ier m plasl Ic ovor 7 'uiuare liichea , 
slnglt pier*' ol moierliil cuveilng an .m-a gieater than that cil a circle 
with U (Jlainetei exceeding small InS'-Cts without Inaanlt at i mi . Numorouu 

Mb |cit 

301 


(over 5) minor defects In a sample unit not seitously affecting product 
usability; any substancu causing minor hodily Irritation or dUcomforl 




(chemicals, hard iib)ect»t etc,). 




Any subatance causing Injury or tllncso (poisonous or toxic clu’micals, 
sharp pieces of inetul, glass, hard pln<.ilc,, etc.); large Inseiis, Insects 
asuoclnted with Insnni tatlon , or any m.iUTlal of number or sl.-i seriously 

Ir 1 1 lea 1 

302 


affecting producti usability, j 

— 


* * * 


Nons* Si i' footnun' ui cm! of chan. 
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Uafocto 




tiZiftn 

ElfiAr ffcoio 

Uc icr tpc Ion 

T C l a s'a ] "Codo 

SUln (nlth or without Imir or vloLbltf hair eooto) 

Cndivldu-a 1 ly or In n{'fii Ptjnctf lean than 1 oquaro Inch. 

*Inolg- 

nificant 


3htn (with Of ^'lehout imlr or vlolble hair rooco) 
indivldua L ly oi in tho n^jyreftnto 1 squacu locti to 

1 pijuarf luohais, A cotnl o£ 2 or J fllrtp;)n atrond:! 

'it liolr oi 5 to 10 vtflltilG hair laoco. 'tnl uiunbov 

oS liolro or vlffltltt hair rooto in cample divide by 3 

Bor holra or 10 for vtctble hair rooco end round off 
nostfOt: who it nuxabe r . For uscnuip te, 10 hnlrt) equal 

3 dofoct®. Thlrty-el;^ht visible hrli* looto oqunl A 
dofcccc. Whon fivi'orLcl utep la nucoasaty, total the 
hair or vtalhle hair roota from horh atepB. A loo, 
cluatar of hair or vlAlbla hair roots (ocranda too 
nunteroua to cnuiiC ) in one area 

llloor 

AOO 

Skin with or wtchouc hair or vlslhlo hair rooto 
individually or tn dj^gre^jeto' over l oquare Inchoe; 

QUflMJroui (ovDr 11) nlti>,ia •■r.iflnds of hair in ona 
aoinpls unit (l/), provided nonc' ot above ^arloualy 
ilffocC product usabllK/. 

Ma Jov 

401 

Hair, skin, or vlolble bf.lr rootB earl ou sly affecting 
product (inability. 

Hillyjl 

402 

Koj^iCA 

Araount equal co Area oi l circle 1/2 Inch or loan 
lu dlsmater. 

Hojoc 

231 

Mount equal to area of e circle more then i/Z inch 
in diameter. 

Critical 

2 32 

QU 

^edlctof) 

1 

Critical 

452 

t&^a 

Sfitr eojidlfi 

Tisai;li 

l>l9«ir 

Any OBJOplo unit containing tooth ot teeth. Ear 
canaL< 0 ), lip with or Mtthout teeth morka, place(s) 
of kidney or llvotr 

1 Major 

1 501 

1 

Psel)OleBle 

Iftolomi 

Any lealJti (not evLdenc on poat-morcera Inspection) 
not aertouelY nffecCliiR product arce p toblU t y. 

Major 

501 

Any lonlon unleaa excapteu au notfd under Cods 301 

* CrlclcAl 

502 

iCaloa. 

Dlecolorvd 

atroas 

Very light ataln« of any elza or (.calnu covorltig 
an area Use than that of a circle 1/2 Inch In 
diameter . 

*ln8lg- 

nificant 


Bgual to area of o circle 1/2 inch to 1 1^2 Inch, 

Equal to area of a circle greater Chan 1 1/2 inch 
io dta^Cari numerous (over 31 minor stains in one 
• ample unit (12 pouruja) not aarlously affacClns 
product usability (W). 

Minor 

Ha Jor 

__6gg 

601 

Minor or taojor sfuao of a nvunber norlouoly aCfeetlng 
product uaabillly. 

Critical 

1 

602 

lijuae 1 

tl0BuA 

Any ajeaount. 

Critical 


OK&«r 

OsfecC Chat Individually or mi aggregate affecca 
*-9f?d!klSt>913e8(9I-8DQ«,.l?lfE_OyE,ltil_V8tftlUtV 

Minor 

aoo 

I>e/ec£ that individually or in uggregata laatartally 
' ftffecca product asabUiCv. 

Major 

aoi 

1 

l>afaet that Indivlduai i y or in aggregate aerlouety 
affeeta apesaranee or uaabilicy of product. 

Crleleai 

802 
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$ignl f leance In pro<liJcC ultolsaanantBSi do nac ncota 
J[/ Da ftoe aeor« m minor also 
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TENDERIZING (MEAT) 
Subpart 18-C 
(Regs : M-318) 


18.16 PROTEOLYTIC ENZYMES 

When approved proteolytic enzymes- - 
papain, bromelin, or ficin-“are used 
to tenderize meat cuts, their appli- 
cation must result in tenderization 
and not adulteration of product. 

(a) Equipment; Personnel 

Plants tenderizing meats (by inject- 
ing or dipping) shall provide adequate 
equipment and designate competent per- 
sonnel to test product and record 
findings . 

During testing, water bath equipment 
must be maintained under a plant secu- 
rity program acceptable to the circuit 
supervisor. 

(b) Temperature 

Water bath temperature depends on 
the enzyme or predominant enzyme used 
and can be determined by a minimum- 
maximum indicator thermometer. 

Required temperatures for best ten- 
derizing results are; 

* 120'’ F. — Ficin 

140° F. -- Bromelin 
153° F. — Papain 

Slight temperature deviations will 
not affect the test . However , such 
deviations should be within +5° F. of 
the required temperature during the 
test. 

(c) Testing 

(1) Tenderization. 

(i) Plant. A designated plant em- 
ployee will; 

a. Perform at least one test 
weekly and additional tests when a 
new type of enzyme is used or when 
the enzyme content of a solution is 
changed. 


1. Select one 4-ounce sample each 
of enzyme treated and untreated dia- 
phragm or other muscle tissue, put 
each sample in a separate waterproof 
plastic bag, and place the bag.s into 
a water bath. 

2. After 4 hours, remove the sam- 
ples from the water bath and determine 
the extent of proteolysis--parting 
of muscle fibers (loosening and/or 
softening of intermuscular connective 
tissue) . 

When treated samples exhibit moder- 
ate to extensive proteolysis and un- 
treated samples remain firm, allow 
operations to continue. 

When Lest samples exhibit improper 
results, correct or discontinue the 
operation, segregate questionable prod- 
uct, and immediately Inform the in- 
spector. 

(ii) Inspector. He will: 

1. Periodically monitor tests and 
review test records maintained by the 
plant. 

2. Request the plant to make addi- 
tional tests if records or observa- 
tions indicate the plant may not be 
meeting their responsibilities or 
whenever findings could assist in the 
disposition of questionable product. 

3. Determine whether plant disposi- 
tion of segregated product is adequate. 

4. Submit samples of treated and 
untreated product and of the tender- 
izer to a Science laboratory only when 
laboratory findings are needed to 
assist in the disposition of ques- 
tionable product , or when requested 
by FO. 

(2) Moisture Pickup. 

(i) Plant. A designated employee 
will : 

1, Perform and record at least one 
test daily during each production 
shift and additional tests when the 
process is introduced or changed. A 
test includes three groups of product 
selected at random and weighed before 
and after tenderizing to determine 
moisture pickup. A group of steaks 
shall consist of 10 steaks; a group of 
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toast K of throe roasts. Treated prod- 
uct must not exceed its untreated 
weight by more tiiaii 3 percent. 

2. When excess [tioisLure piclcup is 
discovered, .segregate and identify 
product represented by the Lest ; cor- 
rect the process; and inform the 
inspector . 

(ii) Inspector, he will: 

1 . Keview plant records at least 
once during each production week and 
determine accuracy of actions taken 
for segregated product. 

2. Periodically monitor plant tests. 

3. Perform at least two group tests 
during each production week, compare 
results with plant f Lndi ngs , and file 
records in the Governiiient office. 

4. Take appropriate actions requir- 
ed to assi ... product compliance. 

(3) Quality Control Procedures. 
Processors desi ring to use i)rocedii res 
other than those outlined in (i) and 
(2) may submit then r written proposals 
through the Inspector In Charge to RD. 
As appropriate, RD will transmit pro- 
posals to SI)S. 


fNGRKDIENTS 
Subpart J8''D 

(Regs: M-3i8; P- Subpart 0) 


Only approved and properly labeled 
i ugredients shall be used in meat or 
poultry products. 

18.19 MEAT-POULTRY ITEMS 

(a) Meat 

(1) Acceptance. Meat and meat food 
products may enter official plants, 
provided they comply with regulations. 

(2) Record. Receiving esLablisluaent 
must maintain a record oi all received 
product showing that it was from fed- 
erally inspected plants. 

(3) Bone. Crushed or ground bone 
IS not permitted as ingredient in meat 
01 poultry products. However, whole- 
some bones from U.S. inspected and 
passed carcasses may be used in manu- 
facture of soup stock intended as an 
ingredient of meat food product. 

Bone crushing may be conducted in 
edable product departments, provided 
it does not create an insanitary 
condition. 

(4) Ice-glazed product. Must be 
clean, wholesome, and identified as 
federally inspected and passed . If 
soiled , it may be reconditioned by 
washing with water sprays (see Subpart 
18-N). 

(5) Lips. Lips of cattle, calves, 
sheep, and goats are permitted in meat 
food products provided the conical 
papillae are destroyed by finely 
chopping, or by cooking and removing 
the mucosa. 
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(6) Fork oto&ischa . They are con- 
sidered meat byproducts rather than 
animal casings, even though they are 
intended for use as containers of 
meat food products. 

(7) Pork jowls; slicing. Large, 
inverted hair follicles must be 
removed from pork jowls before they 
are used in further processing or 
before shipping. 

Pork jowls to be used in fabricated 
products or in edible rendering shall 
be completely sliced or deeply scored 
from the "meat" surface downward in 
sections about 1 inch apart, and cut 
surfaces observed for abnormalities. 

Pork jowls for use as "Smoked pork 
jowl Bacon Squares" may be processed 
without scoring, provided they are 
closely observed for abnormalities 
during preparation. 

Mechanical slicing or scoring of 
unfrozen jowls is acceptable, pro- 
vided (i) all cut surfaces are imme- 
diately observed for abnormalities, 
and (ii) acceptable facilities are 
available for cleaning and sanitizing 
contaminated equipment. 

(8) Pork skin, rinds, snouts, lips, 
ears. They shall not be shipped 
unless they are free from visible 
hair roots, and are suitable for in- 
clusion in meat food product (souse, 
scrapple, head cheese, etc.). 

* Exception! Skins with visible hair 

* roots may be shipped from a producing 
•A plant, provided the product name is 

A prominently qualified on each contain- 
A er; i.e. , "Pork Skins For Popping, 

A Rendering, or Gelatin Manufacturing 
A Use Only." And further, the Program 
A is provided evidence that the product 
A will be shipped (including incidental 
A storage) to a popping, rendering, or 
A gelatin manufacturing operation. 

(b) Meat and Poultry 

(1) Byproduct. Byproducts must be 
properly handled and chilled or frozen 


to prevent unsoundness . Occasion- 
ally they are bulk packed before 
chilling. In this case, freezing 
must be followed by further examina- 
tion to detect possible unsoundness, 

Byproducts must be properly drained 
before packing or before being used 
as ingredients in food products. 
Improper draining after washing can 
carry excess water into packages or 
manufactured food product. 

(2) Gelatin. It may be used for 
binding and congealing certain meat 
or poultry products It should be 
carefully controlled. When sampling 
product, show amount of gelatin used 
on MP Form 22 . 

Poultry products with more than 3 
percent gelatin shall be labeled 
to include "gelatin added," "with 
gelatin," or the like. Natural gums 
and extracts added as jelling agents 
may be used only in amounts necessary 
for intended purpose. 

(3) Fat. Edible fat from federally 
inspected plants may be brought into 
an official plant, if in closed and 
properly labeled containers, or under 
Government seal. 

When rendered or unrendered poultry 
fat is received frozen, the block 
should be cut or broken to insure 
soundness . 


18.20 NONMEAT-KONFOULTBY ITEMS 
(a) Identification; Labeling 

All materials--curing mixtures, 
seasonings, spices, tomato puree, 
cereals, nonfat dry milk, etc. --must 
be labeled to show name of article, 
list of ingredients if composed of 
two or more, and amount or percent- 
age of each restricted ingredient. 

Mixtures of spices or other flavoring 
or seasoning components“-spice extrac- 
tives, oleoresins of spices, essential 
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oils, disodium Inosinate, disodium 
quanalaLe, hydrolysates of animal or 
plant origin such as gelatin, hydro- 
lyzed vegetable protein, hydrolyzed 
plant protein, soy products, or combi- 
nations of these materials — are not 
acceptable for entry into an official 
establishment for use when preraixed or 
blended with nitrites and/or nitrates. 
Such mixtures without nitrites or 
nitrates or those which include 
separate and distinctly Identified 
packages of nitrites and/or nitrates 
in their containers are acceptable. 
This restriction does not include 
curing compound premixtures or blends 
of nitrites and/or nitrates with salts, 
sugars, corn syrup solids, and mono- 
sodium glutamate. 

* Manufacturers of these excluded 

* curing compounds may tint their prod~ 

* ucts with FD&C Red //3 dye as an aid 
to easy identification. To accom- 

* pllsh this, each 100 pounds of tinted 
compound may contain up to 0.45 grams 

* of FD&C Red //3 and not less than 3 

* pounds of nitrite. Cure compounds 

* prepared according to this procedure 

* must be labeled to Identify FD&C Red 

* //3; however, reference to this 

* coloring need not be made on the meat 

* or poultry product in which the 

* compound is used. 

All materials should be enclosed in 
sanitary containers bearing name and 
address of manufacturer or other quali- 
fying phrase If other than the manu- 
facturer, such as "manufactured for,*' 
"packed for," or "distributed by." 

All approved substances listed in the 
regulations (318.7 and 381.147) and 
other nonmeat /nonpoultry items used 
as ingredients of meat or poultry 
products must be food grade types. 

They should be Identified as "Pood 
Grade" or "FCC" (Food Chemical Codex) 
on their containers, or be accompanied 
by a supplier's letter of guaranty. 

Egg and/or milk products shall be 
handled as outlined in 18.20(c). 

Items identified as "PDA Certified," 
or as having been prepared In USDA 
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approved plants and noui ood Ueiiitj, 
such as ant J -caking agniLs, H ! t<‘r 
aids, dry ice, hrilftclnl casfnp^o, and 
simlJar products, need not he luai'ked 
"Pood Grade" nor be accompani t'd by 
a letter of guaranty, 

(b) Suppliers’ Guar/int y 
betters of guaranty aro ro(|ulrrd to 
assure that propci' food 'ingrcdf o 
are used Ju meat or poulliy ptoducLB. 
The guaranty Is ref ertnu'ed In nectlou 
303(c) of tlie Pood, Ding, and Coatnot Ic 
Act. Definitions and suggested forma 
are contained in PDA legulalJoas (21 
CFR 1.5). 

A guaranty may 1)0 : 

1. Limited to a spt'clffc’ shlpiucnt 
or delivery of an arth-le In which 
case it may be part of or alt/iehed to 
the invoice or bill of sale, suc'h as: 

"(name of pe.rson or company giving 
the guaranty) hereby guarantees 
that no articie iisted lieieLa Is 
adulterated or misbranded wUhJu the 
meaning of the Federal Pood, Drug, 
and Cosmetic Act." 

(Signal uie. and a<ldresH of 
responsible person) 

2. General and cont iiiuJ.n}>, such as: 
"The article comprjBlng each ship" 

ment or other delivery hereafter made, 
by (name of person or company giving 
guaranty) or on the ordei of (name 
and address of person oi company to 
whom the guaranty is g(vca) ts hereby 
guaranteed as of the date of such 
shipment or deilvery to be, on such 
date, not adulterated or misbranded 
within the meaning of the Federal 
Food, Drug, and Cosmetic Act," 

(Signature and address of 
responsible perrjou) 

3. Master continuing. A multXplant 
firm may keep a master contlmilng 
guaranty file and give each plant an 
updated list of suppliers. 

(1) Responsibility 
(1) Plant. A guaranty does not 
relieve the plant from its responsi- 
bility of examining food Ingredicnta 
to assure they are wholesome, nor from 
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iiubjoclinji them To fiirLlior cleaning, 
washing, o r o L- i icrwi s e p rep ar i ng thetii 
a c, c o 1 d Ln g Lo good c online t c I a 1 p r a c - 
1 1 ce« . 

( I ±) Ins pe c: Ln r . I le h ha 1. 1 a s s u re 
that: the plant adheres to aJ I require- 
nieutr;. 71 a limited guaranty Ls used, 
he shall v<n Ify approxiinateLy every 2 
x^7eeks that L()--20 randomly selected 
lots arc coveLcd iiy a g.uaranty. 

If i(‘cp!ii'ed letter of guaranty is 
not piodiicod, Items not properly 
covered v/i 1 I be let.iiiicd. Subsequent 
lots of nonmeal or uonpouLtry items 
shall also bo retained until the plant 
cl emo n a t r a t e s com pi la n c e . Rc gu la r 

monitoring is to be resumed when the 
inspector is satisfied that the plant 
is complying with requirements. 


any one of the following arc met: 

a. Each cnntaluer is stamped with 
one of the inspe.cLion marks sliown in 
Figures 10.2 and 18.3. 

b. Each container is identified 
wLtli a currently ] is ted Approved 
Dairy Plant number along with the 
name and address of the' plant or the 
name and address of the d L s t r ibu to r . 

c. Distributor provides a certifi- 
cate Issued by the Dairy Division, 
AMS, which IdcntllLes the product by 
code stamped on each con Lai nor, prod- 
uct composition and quality, and nuin- 
ber of containers it covers. 

d. Each container Is identified by 
the code of a currently listed 
Approved Dairy Plant (by State and 
plant number), along with a product 
name or code. 


(c) Egg and/or Milk Products 

(1) Egg products. A Letter of guar- 
anty is requlrGcI for shell eggs. Other 
pi oducts must he USDA inspected for 
who lc\^5ome ness and carry marks as in 
Figure 18.1. 

Plant miiuber may be within shield 
or printed elsewhere on the container. 
If pressure-sensitive labels are used, 
the number must be within the shield. 



(2) Dry milk products. Dry milk 
products such as nonfat dry milk (NFDM) , 
whole milk, buttermilk, whey, calcium 
reduced skim milk, and dairy blends of 
any of the above, identified as USDA 
inspected or sampled, are acceptable if 
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I. tl’"-, products with milk 
li-., butter, inarga- 
caseinate 

7 bsi:v product deriva- 
1 - It Lured items such as 
f; >: tjCLers, gravies, and 
) .itrlles and macaroni 
uL ixP -'lU- or egg products 
;i .. M >'l a > in (1) and/or (2) 

; .pnnied by a letter 


> 1 ) I - and Sampling 

*1 r.cfin' will examine incoming 
'• ■ ur’ nonneat and nonpoultry 

t. ' 1 ' s c'lplt sucli items if he sus- 
f I ' i L, nicrobiological, or 
.r ,1 '.oat ipination , or when 
! bv kli. 

1 ' . i'Oial e; anination or sample 
.! tavoal \inacceptable condi- 
' 1 . ilioei.' Items shall be immedi- 

it' I- r'-j'Uteci from use. If such 
••• - . n. ro ao.onpanied by a letter of 
. .-'n.r. ('» idontifitd as USDA 
11 ".[t 1 , tin,- appropriate authorities 

lil al ,0 be notified of the 
■! 'Itluan. 


te) 


(1) 

-f u\ 
in,.i' 

at ‘ 
Lr,i- 


>celianeous Items 
Vnticaking agents. Approved 
’’ires, or seasonings containing 
I'll: ageiu s up to 2 percent, 
or in combination, may be used 


nd 


■’ poultry products. Such 
ai^' tricdlcium phosphate, 
■dium pyrophosphate, calcium 


■' ii bo." It* , magnesium carbonate, 

' l*:r 'stearate, silica gel, calciur 
'i:u t’X'-sllicate , calcium silicate, 

- 'V' :un silicate, sodium alumino- 

■ij'c.ite, sorbitol, glycerol 
' “I/* 1*1 in) , or propylene glycol. 

''•-'It with^less than 13 ppm of yellc 
l*ra''4,jte of soda (sodium ferrocyanic 
rate) is also acceptable, 
'.'nitainer labels must show the 
presenre of anticaking agents. 

salt, seasoning, or curing 
cont.-5l„ing anticaking agents 
ns,.,l In product, such agents need 
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not be shown on product label. 

The above anticaklng appuil.u .sh.i i I 
not be used as sucli In meal food 
products . 

(2) Vegetable.^. 

(i) Storage. Kaw vej'oL.il) I t's .'dHUilil 
be stored in suit able si'parale rooms. 
Suitable facLlULos Cor p ri’ I iiu I na i y 
preparation of vogeLables Coj- us»' 
in product should bo prov.ldc'd lu a 
location separate from proc<‘s.s f up, 
areas. 


(il) Handling, llandh’ vop.et ab 1 os 
without spreading dust or ol lu'r 
contaminants . 

Thoroughly wash vegelab'loh — (H'lory, 
potatoes, etc. — before cutlhig. 

Raw vegetables may contain metal 
scraps, nails, etc. These ('oiu.aml- 
nants must be removed, I'aicouraj'i' 
plant mamigeiiient to u.so magn('l.}i t>u 
vegetable lines to detect tlu'in. 

(iii) Lye soluti ons. They mav be 
used for removing vegelablo'n outer 
surface or peel, provided lye 1;, 
completely removed before* fiirMioi- 
processing. 

(3) Mustard. When mu.stard Is used 
in product with a water limitation, 
it is restricted to J porc.c'nt ol 
finished product because* of Its high 
protein content. 


(4) Spice Mixtures. Tliey /ilial 1 
provide not more than 0.35 pore<*nt 
of protein by laboratory analysis. 

(5) Preservatives. Preservative's — 
sodium benzoate, benzole: acid, eir 
sulfites are permitted In prodiu'ts 
only when Incidental to other Ingre- 
dients such as candied fruit anel 
dehydrated vegetables. Those^ 1 no i den- 
tal ingredients need not be declared 
on the label. 


. . , t.a.v.iv4.c, or aal L 

so utions (pickle) contacting prod- 
uct must be clean and free from 
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er^trancous Jiiacet LaJvS , IncLudlng rock 
or slate particles. Recryatallizecl , 
vacuum-pan gr*anu3aLed salt, or salt 
with approved ant I caking agents-- 
Lricalcluin phosphate, calcium, or 
magnesium carbonate-- is acceptable. 

Salt solutions for curing, defrost- 
ing> etc., slia^l'be clear. Hock salt 
used for such solutions may contain 
only insoluble mineral matter — sJate 
or rock particles. 

Reuse of pickle. Pickie, including 
cover pickle, may be reused if clean, 
clear, and wholesome. Sanitary 
collecting equipment and efficient 
filtrtitlon should he available. All 
pickle lines should be of stainless 
steel or approved plastic. Those 
carrying salvaged pickle must be 
demountable for cleaning. 

Facilities and equipment for storing 
and/or handling salt or salt solutions 
shall be kept clean and shall be so 
constructed to prevent contamination. 

18,21 CONTROL 

The Inspector must monitor use of 
all materials which are approved for 
"specific use only." Wlien a substance 
appears improper for use or altered 
from approved material, he should sub- 
mit sampie.s to tlie laboratory. 

(a) Restricted Ingredients 

Curing mixtures with sodium or 
potassium nitrite, or sodium or potas- 
sium nitrate must be clearly marked 
and kept under the control of a respon- 
sible' pj ant empLovee. 

Lst. alii ishnu'u ' . must avoid improper 
use oJ rest 1 m -d ingredients — nitri- 
tes, nitrates, <■- I'c^als, etc. — (see 
regulal itJiis). 

Unless uLherwi..se approved by MPI, 
one of the fol lowing procedures must 
be f 0.1 lowed : 

1 . Each restricted ingredient Is 
properly Identified and Individually 
weighed into separate containers in 
single batch formula amounts. 

2. A mixture is prepared containing 
both restricted and nonres trie ted 
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ingredients (exclndXng NFDM, cereal, 
soy products). "Single- batch" for- 
muDa amounts of the mixture are 
weighed. Each container must bear 
(a) product name; (b) each Ingredi- 
ent listed in predominant order; 

(c) percent of restricted Ingredi- 
ents; (d) not weight of mixture and 
total V7eiglit of batch; (e) a state- 
ment including that "the plant 
certifies that a sample of the lot 
has been chemically analyzed, found 
acceptable and within label’s limita- 
tion, and that "X" pounds of the 
mixture in "X" pounds of raw product 
will produce a finished product com- 
ply.lng with regulations." 

Source ingredients for any mixture 
shall be available for sampling 
before mixing. Finished mixture 
shall be available for verification 
sampling before use, 

X'lhen verification samples indicate 
Ingredients noncompliance, or when 
management neglects to follow above 
procedure, the Inspector requests 
return to procedure In item 1. 

(1) Calcium or sodium caseinate. * 
Adulteration wltli calcium or sodium * 
caseinate in sausage and meat loaves * 
is due not only to the use of unaccept- 
able ingredients, but also to their * 
high protein content which facilitates * 
adulteration of product with water. 
Inspectors should use specific con- 
trol measures to prevent their use in * 
sausage or meat loaves, Basic con- 
trol features should include: 

1. A continuous Inventory of cal- * 
clum or sodium caseinate amount on 
hand and amount used daily. 

2. A daily balancing of amount of 
product containing calcium or sodium * 
caseinate and amount of calcium or * 
sodium caseinate present, 

3. Occasional requests for calcium * 
or sodium caseinate analysis In 
samples submitted to the laboratory. 

MPI supervisors should assist 
inspectors in developing adequate 
controls and assure that such con- 
trols are continuously effective. 
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(2) Soy Product. The inspector must 
assure that Lliey are properly used. 
Approval of soy flour, soy protein 
concentrate, and isolated soy protein 
as ingredients of sausage is based 
upon their binding properties. These 
substances are also permitted as in- 
gredientb of other meat food 
productS“--ch l1i , stew, loaves (other 
than meat loaves), soups, etc. 

Soy products with appearance of 
diced, llaked, or ground meat, even 
though labeled as "soy Hour," "iso- 
lated soy protein," and "soy protein 
concent i ate" should not be used in 
meat food product unless specifically 
approved by MPSL. This Staff will 
approve labels for emulsified cooked 
sausages containing textured or struc- 
tured soy flour, isolated soy protein, 
and soy protein concentrate, provided 
the textured or structured products 
are finely divided as a part of the 
emulsifying proce.ss. When so used, 
the labeling declaration of the soy 
products should not show the words 
"textured" or "structured." 

In all cases, soy products must be 
identified by tlieir common or usual 
name in the ingredients statement 
and/or by byproduct name, as required 
by regulations or label approval. Soy 
bean derivatives for which the cate- 
gory or protein content is question- 
able should be submitted to the labor- 
atory, Soy protein concentrate, soy 
floui , and isolated soy protean are 
practically indistinguishable by 
visual examination. They may also 
closely resemble sodium caseinate, 
nonfat dry milk, and certain cereals. 
Therefore, if a plant stocks more 
than one type of soy product, addi- 
tional controls are required. These 
include developing, with the plant, 
a procedure for confining soy prod- 
ucts for positive identification and 
maintaining daily records showing 
amounts of soy bean derivative used 
and type of product prepared. 

(b) Formula Control 
Approved label formulas must be 


controlled at plant level. Since all 
products cannot be verified by labora- 
tory analysis, the Jii.spector should 
check the weaght, calculate the per- 
centage of ingredients, and assure 
that product is properly formulated. 

The inspector should also check 
plant records of ingredients and 
assure that amounts used correspond 
to product produced, 

(c) Confidential Formula 

Ingredients with confidential for- 
mulas (spLce mixtures, seasonings, 
etc.) may be used in products, pro- 
vided they are specifically identi- 
fied in the label approval. Confi- 
dential formulas are reviewed for 
acceptability, and label's ingredient 
statement verified for accuracy. The 
inspector's responsibility limits use 
of such materials to identified brands 
in specified amounts. Substitutions 
are not permitted without approval. 

Exception! Certain materia ls--may- 
onnaise, ketchup, bakery products, 
cheese, margarine, etc. --have an 
official standard of identity (or 
composition) registered with FDA. 
When used in products, a confidential 
formula for each is unnecessary for 
label approval. Different brand name 
products may be interchanged without 
MPSL clearance. However, substituted 
product must carry the same product 
name--mayonnaise , ketchup, etc. 

(d) Material Rejection 

Nonfood ingredients rejected for use 
may be removed from the plant or de- 
stroyed at the plant. If removed, FDA 
and local health authorities should be 
notified . 
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Pai l- 


SAUSAGE (MEAT) 
Subparl 18-E 
(Regs: M-3-|8, 319) 


18.23 FRESH PORK SAUSAGE 
Sampling, Comp I ia nee 

When surveillance is limited, 
submit occasional samples to labora- 
tory. Take corrective action when 
percent water in sample exceeds limits 
in Table 18 . lA . 


TAblo 10.1-A Percent of Allov^abln Hator i/ 


Produc t 

llaxiniiuti Individual 

[ HaxlJnum cil three 

Formula 

sample Result 

I Conircutlve resul ta 

Water 

5 

1 

' 3 

Uo Hator 


0 


^ Allowances for water arc becauac of analytical varlatlona 
and the oothod of calculating added water in oauflago 


If product is suspected of excess 
added water, submit two samples from 
different parts of the Lot. Retain if 
the average is : Four percent or more 
if water is declared; or 1 percent or 
more if no water is declared, 


18.24 COOKED SAUSAGE 

This section covers cooked sausages 

subject to fat and/or added water 

limitations 

(a) Casings 

(1) Vinegar, lactic or citric acid. 
Their solutions may be used for acidi- 
fication purposes. To improve peeling, 

■ the establishment may soak casings or 

* spray cooked sausage before and/ or 

■ after cooking, using any one of the 

■ following solutions; up to 4% citric 

• acid; or up to 7% lactic acid; or up 

’ to 4% acetic acid (40 grain vinegar). 

These solutions may be recirculated 
during the day ' s operation if they 
are effectively filtered and are 

• clear. Solutions must be discarded 

* daily. The equipment must be of 

approved plastic or stainless steel. 


Id 

vSpr.iy heads, and pumps must 

be ca])(jb In of ho ing dismantled for 
cleaning , 

(2) Unapproved Substances. Animal 
casings (318.6(b)(2)) pre flushed and 
packed in solutions containing unap- 
pi oved sul)s t cjuces - - ant ib j otics , ant i“ 
oxidants, preservatives, nitrite, 
nitrate, etc. --are not permitted. 
When noncompliancG is suspect ad, the 
inspector should submit samples of 
casings and solut ions to the labora- 
tory . 

(3) Approved dyes. Artificial 

cas ings impregnated with soluble 
approved dyes may be used for small 
sausage varieties (3 18 . 7 (c) (3) ) . 
The certification required for coal 
tar dyes (318.7(c)(4)) should be 
furnished with each lot of such dye- 
impregnated casings. 

(4) Color penetration. Examine 
artificially colored product. If, 
within 72 hours after stuffing, prod- 
uct shows color penetration, retain 
for appropriate disposition. Do not 
ask laboratory to examine product for 
color penetration. 

(5) Rework. This term applies to 

a fully or partially processed prod- 
uct (not including uncooked trimmings) 
rerouted for reasons other than 
unwholesomeness or adulteration (i.e., 
emu] s ion residua , product breakage, 
slicing operations , smoked meats , 
returns , etc . ) and intended for 
Inclusion in cooked sausages, loaves, 
and similar products . Rework may be 
used provided it does not adulterate 
the product , violate its standard of 
composit Lon , upset the order of pre- 
dominance of ingredients, or percep- 
tively affect the normal character- 
istics of the product , and is subject 
to the following restrictions: 

a. Cooked sausage, meat loaves, 
may be used in similar products 
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■i.’lLhnuL liMltaLi' . 

1). C'lcepl ill jii.diU’tLi covered liy 
•' Gecticri 319.180 .[ the legulaLu)!!!;; , 

p Leers of cooked and/or vS rooked meal 
may be used wiHioi.t limitation if 
propeily identili-d iU the lugredients 
:>• .itement. 


t Pieces of lu: cooked, cured pork 
primal parts m be used vnlthout 
limitation, if piort-iiy identified in 
the ingredient stat'-nient. 

d Bacon may be a. ed in cooked sau- 
sages covered by section 319.180 of 
tlf legulations. However, it is 
Ui'iited to 10 percent of the meat; or 
roe.it and meat pioduds; or roe.it, meat 
by.} oducts, and poultiy products in 
a s. usage formula. 

■' Sausage products in edible 

collagen casings may be used in 
similar finely comuiinuted products 
without limitation '^nd need not be 
peeled . 

f. Finished cooked sausage in nat- 

lual casings may he used in similar 
finely comminuted piodiirts without 
limitation, except sausages in bungs, 
ro-ddles, beef .-ouiTb- bl.idde.-s, ■ 

.stO'jk lis musi he si ripped of ine 
casing', before use. Also, natural 

casings of any type that break during 
the stuffing operations should not be 
included in emulsions. 

g. Semi-dry/dry sausage (other than 
rework that occurs during stuffing) 
may only be used in products processed 

internal temperature of 
140 F. for 50 minutes, 145° F. for 
minutes, or 150° F. or more momen- 
tarily. Rework which occurs during 

stuffing may only be used in subse- 
quent production of semi-dry or drv 
sausages, ^ 


Processors desiring to use rewor 
from semi-dry/dry sausage in othe 

?o STS-ISR ® supervise 


Cb) Precooked Product 

stuffed i 
Stomachs, bungs 

litfrno’f® ‘^sheate.J to\ 

internal temperature of 66° C. 
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(ibO” F.) oi higlici uili'} sLulfiiig. 

I'lxccpUou. This requ i n'iiieuL iiiny be 
wujved who novel the inspector in 
charge js s.'iLisfied that the product 
was stuffed into natuial casings whieli 
were held a lainimum of 14 consecul ive 
days 111 a brine soliiLion of at least 
26 peiiful salt by weight, or a 
saloiiieter reading of 100*^', or they 
were held a iiuiiimuiu of 21 conseruLjve 
d.-iys in a covering ol salt (rock, 
flake 01 granulated.) 

(c) Ingredient. Calculation 

The following examples show metliods 
of calculating ingredients in cooked 
sausage. They are based on l() pc'r- 
cent added water by weight,. In prac- 
lice "added water" is calculated 
amount of water based on st.indard 
protein-moisture ratio. If the ral- 
cuiafed .ufiount of ingredients indi- 
cates the plan! formiiJd may ri'sulL 
in finished product violation, the 
inspector should advise plant manage- 
ment, observe jirodiict jirepai at i on , 
os Labi is li true finished product yii’ld, 
i a I ciil a t(' the I lue peii outage of 
ingredient based on the actual yield, 
and if violation is indicated, retain 
product and submit samples to the 
laboratory . 

Example 1. Cooked sausage (Stand- 
ard tor NFDM 3 1/2 percent; added 

water 10 pcrcenl)- 

Problem. How much NFDM may 
be added to a batch containing 400 
pounds of meat, seasonings, and other 
ingredients excluding ice (water) and 
extenders? 

Procedure: 

100% - (3 1/2% -t 10%) - 86.. 5% = 

0,865; 400 t 0.865 = 462.4; 462.4 x 

0.035 or 3 1/2% -16.2. The 16.2 
pounds is the weight of NFDM that 
may be added if other extenders are 
not used. 

Example 2. Regular cooked sausage 
(ISP = 2 percent or NFDM - 3.5 per- 
cent) . 

Problem. How much NFDM may be used 
if 4 pounds of ISP are also to be 
added to a batch with an ingredient 
weight of 380 pounds (excluding water 
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and extendorK)? 

Procedure . 

] . Determine weight excluding 
water and extenders as if the only 
extender is ISP. 

2. Find theoretical finished 

weight: 380 t 0.88 [100 - (10% added 

water -f 2% ISP)] 431.8 lbs. 

3. Find maxinmni amount of ISP per- 
mitted: 431.8 x 0.02 = 8.6 lbs. 

4. Find what equivalent amount of 

NFDM is permitted after 4 pounds of 
ISP that could be added. The equiva- 
lent amount of NFDM = 3.5 x 4.6 = 
8.05 == 8.1 lbs. 2 

Answer: If 4 pounds of ISP are 

added, then maxinmm NFDM that can be 
added in this formula is 8,1 pounds. 

Example 3. Frankfurters 

Problem. How much ISP may be added 
to a batch beginning with 105 pounds 
of meat seasoning, and other dry 
ingredients with 2 pounds of NFDM? 

Procedure . 

1. Find theoretical finished weight 

as in previous examples: 100 - (3 1/2 
+ 10) ^ 86 1/2%. 105 ^ 0.865 = 121.4 

pounds . 

2. Find total allowable NFDM: 
121.4 X 0.035 = 4.2 pounds. 

3. Find equivalent amount of ISP 

that can be added witli 2 pounds of 
NFDM: 4.2 “• 2 - 2.2. Equivalent 

ISP ^ X 2.2 = 1.3 lbs. 

3. '5 

Answer. 1.3 pounds of ISP may be 
used with 2 pounds of NFDM in the 
formula . 

(d) Corn syrup, sorbitol solids 

Corn syrup and/or sorbitol solids 
are permitted in cooked sausage not 
to exceed 2 percent alone or in com- 
bination. 

To determine the maximum amount of 
corn syrup and/or sorbitol solution 
permitted, calculate the weight of 
dry solids permitted and convert to 
weight of liquid. 

Example . Product is to contain 
corn syrup solids and cereal, or sor- 
bitol and cereal . Weight of ingred- 
ients other than water, cereal, and 


corn syrup solids or sorbitol is 260 
pounds . 

Problem. Find maximum amount of 
either corn syrup and cereal or 
sorbitol and cereal permitted in 
formulation. 

Procedure . 

1. 260 pounds = 100% - (10 -h 3 1/2 
+ 2) = 84 1/2%. 

2. Solve for finished weight: 

260 t 0.845 = 307.7 lbs. 

3. Calculate weights allowed: 

Corn syrup solids = 307,7 x 0.02 = 
6.2 lbs. 

Sorbitol solids = 307.7 x 0.02 = 6.2 
lbs . 

Cereal = 307.7 x 0.035 = 10.8 lbs. 

4. If corn syrup is used, consider 
syrup as 80% dry solids: 

6.2 t 0.80 = 7.75 lbs. corn syrup. 

5. If sorbitol is in solution, the 

U.S.P, or N.F. solution is 70% 

solids: 6.2 -f 0.70 = 8.9 lbs. N.F. 

sorbitol solution. 

Remember that water is a part of 
any syrup or solution . Combinations 
may be calculated as in examples 2 
and 3 of 18.24(c) . 

(e) Definitions and Explanations for 
lot Inspection 

(1) Lot, A shift's production of 
one size and basic formula or speci- 
fication. 

(2) Sampling. Divide monthly (or 
weekly or daily) production by 35,000 
to determine the number of lots to 
sample for both normal and tightened 
inspections , However , regardless of 
production volume, samples must be 
taken as limited by Table 18.3. Sam- 
ple the lots most likely to be in 
violation. Sampling rate may not be 
increased for the purpose of hasten- 
ing the return to normal criteria. 
Select three 1-pound units of 
finished, unpackaged product . Each 
unit should represent different 
batches from one lot (do not compos- 
ite). The inspector must be familiar 
with production methods and confirm 
that operations indicate compliance 
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M . ijlll t ‘ 

' 'J 5<icple5 iirunpleb may be 

' ' ' ’ '1 1 f f 1 ill reeled . 

'4) Pecord*) 'Ttr bLureslieet (IIP 
< i " t it ind one for added 
. ' i * t ’■ I n tit 1 1 ned foi all 

. .0 /'t ptiidiKis combined that 

' I ' ' l t (lilt (i 1 ,1 1 and added 
1 ' i'Oi'- \ separate 
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* scoresheet shall ba maintained for 
A added water for cooked sausage not 

* limited by the regulations to 30 per- 
A cent fat but limited to added water. 

A An added water violation in products 
A with added water and fat limitations 
A would not affect the inspection level 
A or retention of products with only 
A added water limitations. 

A (5) Zone concept. Sample limits 
A are to allow variation due to normal 
A sampling and analytical error, Prod- 
A uct will be in compliance if proper 
A actions are taken. 

A If a product is on tightened Inspec- 
A tion for one factor, (fat or water) a 
A Zone C or D in another factor does not 
A mean retain product. To determine 
A proper Inspection criteria laboratory 
A results or other factors must also be 
A accumulated. 

A (f) Laboratory Results 
A Sample limits. The laboratory 
A result limits in Table 18.2 are 
A allowed for expected variations due to 
A normal sampling and analytical proce- 
A dures. 


Table 18.2 - limits 



Pc ccent. 

Zone 

_ . 


FuL 

1 

A d 0 d 

wn (. L 

i 

A 

30. 

0 

- Line 

0 L 

10,0 

- LI n c 

c r 

B 

30. 

1 

- 30, 

6 

10,1 

- 11. 

0 

C 

30. 

7 

“ 31 . 

1 

11.1 

- 12. 

0 

D 

31 . 

2 

“ 31. 

6 

12. 1 

U. 

0 

E 

31 . 

7 

“ ovo 

i 

13.1 

- ovc 

r 


Table 18. 3 - Sampling criteria 


Normal 

Tlghtei 

ned 



Minimum 

1 

Maximum 

Minimum 

Maximum 

One a 
month 

One a 
s hi ft 

One a 
week 

One a 
shift 


(g) Lot Inspection Procedure * 

Under Lot Inspection, two standards * 
for sample results are used — normal * 
acceptance criteria and tightened * 

acceptance criteria. Normal accept- 
ance criteria are used for the first * 
sample and continued when the samples * 
consistently meet these criteria; * 
tightened acceptance criteria are 
used when samples fall acceptance 
under normal criteria and are conti- * 
nued until results cause a return to * 
normal criteria according to the 
rules specified. The inspector shall * 
record and maintain a record of labo- ^ 
ratory resul Ls . * 


(1) Normal Acceptance Criteria. 
When on normal criteria and the last 
laboratory sample x esult is r 

a. Zone A, B, or nonconsecutlve C; 
do not take action against product 
and continue on normal criteria. 

b. Zone D, or the second consecu- 
tive Zone C, or the seventh consec- 
utive result above Zone A; do not 
take action against the product pro- 
duced on the shift represented by the 
sample but go to tightened criteria 
for the next samplltig . Retain all 
product produced after the shift from 
which the sample was taken subject to 
sampling and acceptance rules under 
tightened acceptance criteria (Sec. 
18.24(g)(2)). 

c. Zone E; retain all product pro- 
duced on the shift represented by the 
sample and go to tightened criteria. 
Retain all product produced after the 
shift sampled and proceed the same as 
for Zone D above. 


* 

* 

* 

■k 

A 

* 

* 

* 

k 

■k 

•k 

* 

* 

A 

A 

A 

A 

A 

A 

A 


A 


A 

A 

A 


(2) Tightened Acceptance Criteria, * 

The sampling rate will continue at * 
the same rate as for normal criteria * 
subj ec t to the limitations in Table * 
18.3. When on tightened criteria and * 
the last laboratory result is: * 

a. Zone A (except for the fourtli * 
consecutive) or Zone B, release the * 
shifts production and continue on * 

tightened criteria and continue * 

retention of subsequent production. * 
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* b. lh«2 fourth consecutive Zone A 
*■ fiorn four consecutive production 

+ periodi, regularly sampled; allow prod- 

* uct to move freely and go to normal 

* acceptance criteria. 

^ c. Zone C, Dj or E; retain all 
■V product from the sampled lot for 

* rework or other MPI approved disposal, 

* or for resampling only according to 

* Sec. i8.24(g;(3}. Continue on tight- 
■*: encd criteria and continue holding 

X production pending sample results. 

* 'ihe lots produced on the shift other 

* than than the sampled lot may be sam- 
jV pled individually (three l—pound 

* units; at plant request and released 

* lot by lot if results are in Zone A. 

* Lots not released at this point may 

* be resampled only according to 

* Section 18.24(g)(3). All samples 

* drawn from these lots mu analyzed by 

* an MPI certified laboratory at plant 
A expense. 

* (3) Resample Procedure. Retained 

* lots that fail to qualify for release 

* under the previously described proce- 

* dures may be resampled at the plant 

* request as follows: 

* a. The IfPI will randomly select 30 

* individual 1-pound units from each lot. 

* Each sample unit must be individually 

* analyzed. For the release of the lot, 

* all 30 individual results must average 

* Zone A and no individual result may be 

* in Zone E. 

* b. All samples drawn from MPI 

* retained lots must be analyzed by an 

* MPI certified laboratory at plant 

* expense. 

* (h) Approved Quality Control Procedure 

* (1) Plant. Plants shall submit 

* their control procedure through the 

* inspector in charge to STS-SDS for 

* approval. Such procedure must con- 

* trol the product during preparation, 

* must he current, include laboratory 

* analyses of samples, and include 

* proper action when product fails to 

* comply with regulations. Records of 

* analyses and formulations must be 

* readily available to the inspector. 


(2) Inspector. (See Subpart IB-A, A 
section 18.6, iind Def ini Lions herein) ^ 
Submit an average of one verification ^ 
sample (consisting of three units, ^ 
approximately 1 pound each from three A- 
different batches from one lot) a A 
week to the Government laboratory A 
without giving a portion to the plant . A 
The average of one sample per week is a 
submitted regard le.ss of Llie types or A 
volumes of different products pro- A 
duced. The laboratory used by the A 
plant In conjunction v;iLh the quality A 
control program may or may not be by A 
a certified laboratory. if auaiyals A 
is by a certified laboiatory the teat- A 


ing is part of the approved quality A 
control system. Companion samples A 

should not be sent 7'outinely to tlie A 
Government laboratory. Wlien used A 

with an approved qual Lty control A 

program, the laboratory does not A 

function as a certilied laboratory, A 

but only as part oi the total quality a 
control system. This sampling is to a 
evaluate the total system, not the A 

laboratory, and to verify that tlie A 

process is in control. If a verifica-A 
tion sample result Is in Zone k, A 

proceed as follows: A 

Check whether or not plant has found A 
a Zone K in pioduct on same shift, and A 
whether proper action was taken, ff A 
plant shows a Zone E and retained A 

product, take no action. if the a 

plant did not retain product, do not A 
take action against product but a 

recheck plant records and procedures, a 
W arn the plant of the Zone E result. A 
If a second Zone E Is fountl liy regu- A 
lar verification sampling within a A 

6-month period and no jiroduct lias been A 
retained by the plant, the inspector A 
may rescind procedure approval and A 

revert to ’’Lot Inspection" beginning A 

with normal criteria, A 

(i) Sampling Procedure Options for A 

Approved Quality Control A 

Option 1, Selection of verification 
samples. The inspector shall draw * 

samples at least daily and keep aam- ^ 
pies under security until a week of * 
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production has been sampled. From 
those samples randomly select one 
verification sample (three 1 -pound 
units) for submission to MPI labora- 
tory, The inspector may bias the 
sample selection by selecting the 
sample from a suspect lot of produc- 
tion. The remaining samples are to 
be returned to the plant unmarked so 
that lot is not identified. 

Option 2. When requested by the 
establishment, sampling may be con- 
ducted to provide both MPI verifica- 
tion samples to MPI laboratories and 
companion samples to the plant certi- 
fied laboratory. The inspector shall 
sample as in (1) above except collect 
duplicate samples daily (two 1-pound 
samples each time for a total of six). 
Both sets of three 1 -pound samples are 
to be numbered with a three digit sam- 
ple number starting with lOl. When 
999 is reached start again at 101. 
One of the dual samples (three 1- 
pound) is given to the plant certified 
laboratory daily. For the selection 
of verification sample (s) to submit to 
MPI laboratories , follow instruction 
in Option 1 above. Complete Block 13 
of the MP Form 22 by stating "Verifi- 
cation and companion sample to certi- 
fied laboratory, sample number 

MFI laboratory verification results 
will be returned to the inspector on 
MP Form 22. The rc.sults will be used 
only as a verification check upon the 
process control of an approved quality 
control procedure. The inspector 
should not conduct a comparison check 
of certified laboratory’s analytical 
capability. 

18.25 DRY, SEMIDRY SAUSAGE 
(a) Mineral oil 

To prevent mold growth, mineral oil 
may be used on casing exterior after 
curing and drying as prescribed by 
regulations (Part 318) . 

* (b) Casings 

* To facilitate peeling, casings 

* intended to be removed from dry or 

* semldry sausage at the producing 
establishment may be soaked in any 


one of the following solutions: up * 
to 4% citric acid; or up to 7% lactic * 

acid; or up to 4% acetic acid (40 * 

grain vinegar) prior to stuffing, or * 

the casings may be sprayed with such * 

solutions immediately after stuffing, * 

Care must be taken to assure that * 

soaked or sprayed casings are thor- * 

oughly drained to remove excess * 

moisture . 

(c) Water, wine * 

When water is used as a solvent for 
curing Ingredients and so added to 
gain a more even distribution, or when 
wine is added as a flavoring to cer- 
tain kinds of sausage processed under 
limitations ' prescribed in the regula- 
tions (MR-318) , it is permissible to 
add not more than approximately 1/4 
of 1 percent of water or 1 percent of 
wine to sausage of the type that is 
treated for destruction of possible 
live trichinae by any one of the 
methods prescribed in regulations 
(MR-318), When used, such ingredients 
should be shown in the ingredients 
statement in order of their percentage 
content , 


CURING AND SMOKING 
Subparl 18-F 

(Regs: M-318; P-Subpart 0) 


18,28 CURING 

Curing may be done by Injecting 
and/or holding product in cure solu- 
tions containing water, salt, and 
other approved ingredients. 

IB. 29 TRICHINAE CONTROL; EXEMPTION 
For trichinae control, pork muscle 
tissue must be treated as required by 
regulations (M-318). 
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(a) Cured, Unsmoked, Product 

Cured , unsmoked , and uncooked bone- 
less pork cuts, packaged in consumer- 
size packages , need not be treated 
for trichinae. They shall be limited 
to 10 percent added substance. 

(b) Scotch Style Ham 

Cured , boned , unsmoked, rolled ham 
is sometimes known as ’’scotch style . ” 
Home cooking is customary. Therefore, 
trichinae treatment is not required. 

(c) Hams for Armed Forces 

Smoked hams purchased by the Armed 
Forces need not be treated for trichi- 
nae when so requested. However, they 
must not be diverted into trade 
channels unless treated by a method 
prescribed in the regulations. 

(d) Tropic Cure Ham 

Tropic cure hams for export commer- 
cially when labeled ’’tropic cure 
smoked ham” must have a water-protein 
ratio not in excess of 3.25 to 1 and 
a salt content of 6 percent. These 
hams need not be treated for trichinae. 


82-2 



Part 18 


143 


(e) Fresh Cuts 

Fresh pork cuts, which are further 
processed at the plant may be exempted 
from trichinae treatment, provided an 
alternative procedure using a pooled 
sample technique is used, and provided 
plant management can identify cuts 
from untreated or uncertified pork« 

Procedure. 

1. Combine cuts into lots of 15 
units. Example: A 50~unit lot re- 
quires 3 lots of 15 and one lot of 5 
for a total of 4 groups. Plant must 
Identify lots. 

2. Extract a 10-gram sample from 
muscle of each unit, combine all 15 
samples from each lot and send to 
laboratory. Identify pooled samples 
according to the lots they represent. 
Obtain samples during early stages 

of curing but not later than 24 hours 
after adding salt. 

3. Upon receipt of laboratory 
results, positive lots must be pro- 
cessed under "normal inspection." 

Those that test negative may be 
covered under "limited inspection" 

(Part 6). 

(f) Country Hams 

Wlien above procedure is used with 
"country-cured" hams, the following 
additional operations must be done 
under Inspector’s general surveillance: 

1. Curing (application of salt or 
pickle) , 

2. Overhaul operations. 

3. Removal from cure. 

4. Labeling. 

The inspector must require plant 
records to show: 

1. Lot number and origin of hams, 
identified with results from (d) 3 
above . 

2 . Weight . 

3. Piece count. 

4. Date placed in cure. 

5. Date for overhauling, smoking, 
and drying. 

(g) Record 

Of these plant records, management 
shall give original to Inspector, keep 


a copy with product, and file a copy 
at the plant. Local supervisors may 
require additional reports. 

18.30 SMOKING; BARBECUING 

(a) Wood, Sawdust 
"Nonresinous" woods are generally 

acceptable for smoking. Hardwood, 
hardwood sawdust, corncobs, coi'ncob 
meal, redwood, redwood sawdust, 
mesquite wood or mesqulte sawdust are 
acceptable. 

(b) Smoke and Steam 

Smoke and steam can be used in 
modern smokehouses. In multistory, 
up-draft type smokehouses, combina- 
tion is not permitted, but steam or 
smoke alone may be used. In either 
case, excessive condensation should 
be controlled. 

(c) Smoking of Poultry 

It may be done by heat and smoke 
from common or separate sources, and 
it is continued until a minimum inter- 
nal temperature of 155° F. is reached. 

(d) Barbecuing (Poultry) 

Moist or dry heat is permissible. 

When moist heat is used, it must be 
indicated as part of product name. 

Products, not barbecued by conven- 
tional methods but combined with 
barbecue sauce after cooking, must be 
identified as poultry "with barbecue 
sauce” or other wording to indicate 
such processing. Barbecue sauce may 
contain natural or approved artificial 
smoke flavorings . 

(e) Barbecued and Smoked Poultry 
This poultry product may be frozen 

or canned, and may be directly pack- 
aged after processing. It is con- 
sidered a perishable food requiring 
usual precautions in handling, storing, 
and transporting. 



part 18 


14 :. 

13. U SHIPPING 
ra) Cured hams 

s for canning may be 
-nipp-M fiom one official plant to 
.iiMCti'.'i vitli a completed, modified 
JfP 403, provided all shipments are 
piepeay identified to the inspector 
In charge at destination and hams 
are eligiMe for canning according 
tu regulations. 

(b; Cured boneless pork 

Cured boneless pork treated for tri- 
chinae need not be shipped under seal 
t) it bears the mark of inspection. 

Plant management shall provide 
adequate facilities for controlling 
boneless pork loins during curing, or 
shall adopt operating practices to 
prevent shipping untreated, cured, 
boneless pork loins. 


18.32 CONTROL 

(a) Plant 

Management is expected to (1) con- 
trol all restricted ingredients and 
procedures-'-curing, smoking, chilling, 
etc. — to assure product compliance, 
and (2) adopt uniform procedures to 
prevent product variations. 

(b) Inspector 

He must assure that product meets 
regulation requirements. He should 
(1) know plant’s production practices 
and control procedures to evaluate 
their effects on finished product; (2) 
frequently observe amount of ingredi- 
ents used; and (3) calculate percent 
of curing solutions Injected into 
product to assure restricted ingredi- 
ents are properly used, and pumping 
procedures are uniform. 

(c) Plant Procedure Chart 

An up-to-date procedure chart, 
similar to chart 18.2 and completed 
by the plant, shall be on file in the 
inspector’s office. 

When plant management needs to 
change processing procedures — pickle 


formulation, pumping percent, smoke- 
house or cooler shrink, etc. the 
Inspector in charge shril I be notil Led, 
and a new chart shall he made to 
reflect the change. 

(d) Thirty -thirty Test 

Accuracy of pumping operations can 
be checked by the 30/30 Lest. 

Plant management shall provide 
necessary help (labor) and equipment, 
lot hams or picnics In 2~ or S-pound 
weight ranges, and identify intended 
purpose (e.g. cooking, canning, etc.). 

Rapidly select 30 pumped hams, 
representative of the lot product Jon, 
allow 30-minute drain, and weigh. 

Select 30 unpumped hams from same 
lot and weigh. 

Calculate percent gain and compare 
with procedure chart. Pump percent 
may be considered correct if percent 
gain does not vary more than 3 per- 
centage points from listed pump. 

Record all test information — date, 
weights, percent yield, etc. 

When calculated percent pump exceeds 
3 percent of listed pump, the 
inspector : 

1. Informs plant management to take 
iiTimediate corrective action. 

2. Either retains overpumped 
product to drain Into proper percent, 
or retains finished product pending 
laboratory analysis. 

(e) Shrink Test 

The inspector should know product 
shrink expected from each listed pro- 
cess. Smokehouse and cooler shrink 
should be checked on we Ight -in/we Ight- 
out basis. 

(f) Laboratory 

(1) Sampling. To confirm compliance 
product shall be sampled as often as 
necessary or as directed. 

The final determination of product 
compliance is by laboratory analysis 
and calculation. Table 18.4 shows 
protein multipliers and estimated 
yield formula used. 
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Chart 18.2 - Plant procedure 


Product Name 

Wt, Range 

Date 

Est. Off, Signature 



PICKLE FOPvMULA; 


CURE CYCLE; 

PUMP COVER 


Percent pump 

Total Gallons 


Drain time 

Salome ter ^ ^ 


Time in C. Pickle ; 

Salt (lbs.) 



Sugar (Dextrose) 



Corn Syrup (lbs.) 



Phosphate " 


SMOKE CYCLE; 

Ascorbate " 



Nitrate *' 


Time in smoke 

Nitrite *' 


Percent humidity 



Tempera ture 



COOLER CYCLE: 



Time held 



Percent shrink 


Table 18.4 - Protein multiplier and estimated yield 


Product 



Smoked 

Canned 


1 Hams 

Picnics, butts, 
and misc. 

Hams , loins , 
other pork 

Picnics 

Protein multiplier 

3.79 

4.00 

3.83 

3.93 


\J Estimated yield r moisture + salt - (protein multiplier x protein) + 100 


Table 18.5 - Sample limits for smoked or cooked pork product 


Smoked I 

product 

Single sample limits 

Average 

sample limits 

I -A 

I-B 

II -A 

II-B 

Hams 

+ 5.8 

+ 5.9- - 7.4 

+ 2.6 

2.7 - 3.3 

Picnics 

±4.5 

4.6 - 5.8 

+ 2.0 

2.1 - 2.6 

Butts and misc. 

± 4.5 

4.6 - 5.8 

±2.0 

2.1 - 2.5 


12/31/74 (Change 17) 
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(2) Results. The laboratory reports 
added substance or water percent. 

(3) Record . The inspector shall 
keep a record of laboratory results 
showing date of sampled product, sam- 
ple number, and results (see Part 23) . 

* (g) Acceptance Criteria 

* Criteria in this section shall be 

* used in evaluating laboratory results 

* for added substance or added water in 
cured hams, picnics, loins, butts, 

* etc . 

* Use sample limits in Table 18.5 for 

* smoked or cooked products. Apply 

* "butts and miscellaneous" limits to 

* cooked, cured pork products. Add 10.0 

* to sample limits of Table 18,5 for 

* "water added" smoked or cooked 

* products . 

* Use sample limits in Table 18.7 for 

* canned products. 

* Limits in both tables are for labora- 

* tory results only. Product yields 
should not exceed 100 percent for 

* smoked and cooked products , 110 per- 

* cent for "water added" products , and 

*,108 percent for canned products. 

(1) Smoked product. 

Single results ( Table 18.5 ) . 

Such sample results should not exceed 
the limits in I“A. Results higher 
than upper limits of I-A but within 
limits of I-B indicate "out-of-con- 
trol" procedures. Do not retain prod- 
uct, but take corrective action (cur- 
ing or smoking adjustments,) 

I^hen single sample results exceed 
upper limits in I~B, all products of 
the type represented must be retained 
and brought into compliance. 

Flve^ ^ sample average ( Table 18.5 ) 
In addition to the above, the average 
of last five single sample results 
should not exceed upper limits of II-A. 
Product moves freely if upper limits 
of I“A and II-A are not exceeded. 

l^en the average of last five sam- 
ples exceeds upper limits in II-A but 
not II-B and the plant has a good 
12/31/74 (Change 17) 


compliance history, product moves 
freely. If such average exceeds 
upper limits in II-B, all products of 
the type represented must be retained 
and brought into compliance. 

If the average of last five samples 
does not exceed the upper limit of 
II-A, the process is considered accept 
able. Return to normal acceptance. 

Calculation. When calculating the 
average of last five samples, limit 
negative results to not lower than 
limits in I~A (see table 18.6). 

(2) Canned product (Table 18.7). It 
includes canned hams, picnics, loins, 
and similar pork products. 

Inspectors assure compliance by 
checking plant procediires and inter- 
preting analytical results, or by 
monitoring an approved plant quality 
control program, 

(I) Definitions . 

Lot, Product of a shift, size, 
and basic process. 

Sample unit. I'Jhen using normal 
criteria, one can of product; when 
using tightened criteria, a composite 
of six cans of product. 

Normal criteria. Standards used on 
lot inspection when product is con- 
sistently in compliance. 

Tightened criteria. Standards used 
on lot inspection when process is out 
of control. 

(II) Approved quality control . ( AQC ) . 
Plant. Establishments may offer, 
through the Inspector, their quality 
control programs to STS-SDS for 
approval . Such programs may be based 
on weights, analytical results, or a 
combination of both. If approved, the 
lot inspection procedure (ill) will not 
be applicable. An effective AQC pro- 
gram must assure process control and 
compliance with yield requirements 
determined by chemical analysis. 

To obtain approval, the establish- 
ment shall : 

1. Outline entire program including 
processing procedures. 
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Table 18.6 - CalculaLlon 
(Smoked haras)!./ 


AcLiial results 

Usable limits 

+7.2 

+7.2 

+4 .8 

+4. a 

-6.2 

-5.8 

-8.0 

-5.8 

-5.4 

-5.4 

Trtf-.l1 

-5.0 



'U Average = -5 5.0 - -1.0 


2. List sampling plans — size, num- 
ber, type, and frequency of samples; 
methods of analysis; acceptable levels 
and actions taken if levels are 
exceeded. 

3. Proposed proper disposition of 
rejected product. 

4. Promptly correct faulty proce- 
dures. 

5. Record all analytical results 
and other pertinent information; make 
records and charts available to the 
inspector. 

6. Obtain STS-SDS approval for pro- 
gram changes and keep all copies (STS- 
SOS and inspector's) updated. 

Inspector shall: 

1. Assure that all phases of the 
AQC program are properly implemented. 

2. Send one verification sample 
a week to an MPI laboratory. 


3. Discuss with plant management 
any deviations from approved proce- 
dures and report repeated violations 
to his supervisor. Continuation of 
approval is contingent upon AQC's 
ability to keep a process in control. 

4. Make appropriate independent 
evaluations of analysis in those por- 
tions of the AQC program which are 
concerned with limit measurements. 

5. Make comparison checks of 
results of verification testing with 
the results of the plant laboratory. 

6. Monitor and take action as out- 
lined in the monitoring system that 
is specifically structured for each 
AQC program. 

(iii) Lot inspection. Table 18.7 
shows sample limits for canned prod- 
ucts. Analytical results are classi- 
fied into Zones A through E for action 
to be taken on lot inspection. 

When a plant does not have an AQC 
program, the inspector shall: 

1. Assure that the plant's proce- 
dures and controls are adequate to pro- 
duce a product that is in compliance. 

2. Select a sample unit from one 
completed lot per shift. Such sample 
unit will represent the shift's pro- 
duction of all types of canned prod- 
ucts, and shall be drawn from all 


TABLE 18.7 

CANNED PORK SAMPLE LIMITS 


Zone 

Hams, Loins Similar 

Pork Products 

Picnics 

A 

108.0 or Less 

108.0 or Less 

B 

108.1 - 110.4 

108.1 - 109.5 

^1 

110.5 - 110.8 

109.6 - 109.8 * 

C 

110.9 - 113.5 

109.9 - 111.6 

D 

113.6 - 116.2 

111.7 - 113.5 

E 

116.3 “ Over 

113.6 - Over 
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types of products. Sampling should be 
concentrated on Items most likely to 
be In violation. 

3. Send samples to an MPI or certi- 
fied laboratory. 

4. Maintain a record of laboratory 
results as shown i n Chart 18. 2 -A and 
Table 18.7 and classify the results into 
Zone A, B, C» D, or E. Use normal or 
tightened criteria to evaluate sub- 
sequent sam-ple results, retain product, 
or take other actions. 

5. Use normal criteria for first 
sample and until a second consecutive 
Zone C result or a single Zone D or E 
result is received; then switch to 
tightened criteria. Return to normal 
criteria only upon receiving four con- 
secutive results that are less than 
109.6 percent yield for a sample taken 
from a lot of picnics or less than 
110.5 percent yield for a sample taken 
from a lot of hams, loins, or similar 
pork products. 

6. Take the following action when 
using normal criteria. Allow product 
to move freely until a Zone E result 
is received. Then retain all product 
remaining from that shift's production 
and all subsequent production pending 
the next laboratory result. 

7. Take the following action when 
using tightened criteria. Retain 
product pending laboratory results 
until return to normal criteria. 
Release each shift's production if the 
sample result from a lot of picnics is 
less than 109.6 percent yield or if 
the sample result from a lot of hams, 
loins, or similar pork products is 
less than 110.5 percent yield. 

Sampling retained product. At 
plant's request, the inspector may 
sample all retained lots and take the 
following actions: 

1. An unsampled lot may be released 
if the laboratory result of a compos- 
ite of six cans is 109.5 percent yield 
or less for picnics and 110.4 percent 
yield or less for hams, loins, and 
similar pork products. This prodedure 
will be used for product retained 
under either normal criteria or 


tightened cri beria. 

2. Sampled lots retained by labora- 
tory results in Zone E may be released 
if the laboratory results of six 
samples (single cans) do not average 
more than 109.5 percent yield for pic- 
nics or 110.4 percent yield for hams, 
loins, or similar pork products and 
none of the results are in Zone E. 

3. Sampled lots retained by labo- 
ratory results that exceed the limits 
in "1" above may be released if the 
laboratory results of 30 additional 
samples (single cans) do not average 
more than 108 percent yield and none 
of the results are in Zone E. 

(3) Canned product further processed. 
It includes domestic or (inspected and 
passed) imported canned hams, picnics, 
loins, and similar pork products 
removed from containers at official 
plants for slicing, bulk packaging, 
etc. These products shall comply with 
the added substance laboratory sample 
limits for water cooked product in 
Table 18.5 under the "butts and mis- 
cellaneous" product category. Submit 
1 aboratory samples at the rate of one 
per 100,000 pounds production but not 
more than one sample every 2 weeks or 
less than one sample per month. 

Before further processing, free 
juices and "added" gelatin must be 
thoroughly removed. Removal of gelatin 
shall be indicated on MP Form 22 to 
alert laboratory personnel that adjust- 
ment for "added" gelatin is not 
necessary. (See Section 23.2 for 
sample selection). 

(5) Canned Luncheon Meat. 

a. The Meat Inspection 

Regulations (Section 319.260) 

permits water or ice to be used in 
the preparation of luncheon meat in 
an amount not to exceed 3 percent of 
the total ingredients. The 
3 percent is considered to be a lot 
average limitation. Although the 
standard is to be controlled at time 
of formulation , laboratory analyses 
can be used to verify effectiveness of 
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* the formulation controls. Sampling 

* and interpretati on procedures are as 

* fol lows. 

* b, A single unit sample will be 

* drawn and tested from each lot chosen 

* for examination. To compensate for 

* analytical variation, the lot will be 

* passed if the sample unit does not 

* exceed 4 percent added moisture. If 

* the sample unit exceeds 5 percent added 

* moisture, the lot will be rejected as 

* containing an average above 3 percent 

* added moisture or sample unit variation 

* too great to allow accurate determina- 

* tion of the average added moisture. 

* c. If the sample unit exceeds 

* 4 percent but not 5 percent added 

* moisture, the establishment may 

* either (1) consent to rejection of the 

* lot or (2) request that the inspector 

* draw an additional 30 unit sample to be 

* analyzed at the establishment's expense 

* The average of the analyses for this 

* sample must be 3 percent or less 

* added moisture and no single sample 

* unit may exceed 5 percent added 

* moi sture. 
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COOKING 

Subpart 18-G 

(Regs; M"318; P-Subpart 0) 


(REFERENCE FSIS DIRECTIVE 7124.1, 
7/28/86.) 


18.36 CORNED BEEF HASH 

The regulations state that either 
fresh beef, cured beef, canned corned 
beef, or a mixture of two or more of 
these ingredients may be used in pre- 
paring corned beef hash. Therefore, 
there are different ways of preparing 
product meeting the standard. Since 
formulas used in these calculations 
depend upon the nature of meat ingre- 
dients used, it is essential that in- 
spectors note on the laboratory form 
the source of meat and other protein 
component. 


79-9 


Part 18 


1 ')! 


c nt-'cit equivalency 


■ r ..Us 

. t '! 'O 

u ..M 

Fceih iTiBat equiva- 
Itjncv of cooked meat 
(Percent) 

- 1 f i. ' 

100 

' - tJ 

75 

- U.'l 

62.5 

' 

56.25 

- IV- 1 

50 


jj rh^ analysis of one sample of 
.S.i'J' knuvn to have been made primar- 
il> truf' the cooked meat shows bet- 
'v( »‘r. 33 and J5 percent meat or that 
r..'iMv.ii to ave been prepared from fresh 
shown 47 to 50 percent fresh 
f’lt, further samples should be taken 
to dfteimine if the average will show 
'!') [u-ri ent or 50 percent, respect- 
ively, Results on single sample of 
h I Ji prepared from cooked meat 
snn'., less than 33 percent cooked 
>‘\il or one prepared from fresh meat 
sh'iwriii' less than 47 percent fresh 
should be interpreted as 
1 --presenting product containing 
lasufticient meat. 

.Mtliough inspection control is the 
pfiiKipal basis for determining com- 
pii.iftt--^ with regulations, results of 
c^'.emical analysis can be used to 
supplement this control. The results 
'll analysis for fat and moisture are 
to he used as a basis for determining 
wh-ther or not product is in compli- 
■Hice With respect to these components 
uice limits on these are based on 
r Hushed product. 




LUUKING AND BONING (POULTP 
’>'hfa poultry products or pou 
i'-od products are heat processed, 
nn.pector assures that approved 
'to.Hiiig procedures are foil 

1 lu iiid lag ; 

1. JlcdBurement of specified m 
ntim internal temperature. 


2. Assuianre that product js pr'o- 
cessed according to type oi boating. 

3. Verification that finished f) in- 
duct has characLorj sti cs lypicai ol 
heating method stated on label, 

To be Jabe’led "fully cooketl," 
"ready-to-eat," "baked," or "roasl-crd," 
poultry must reacii an internal Lcunp- 
erature of 160" f, exeepL Lliat c'urinl ''' 
and smoked poultry rolls or other * 
cured and smoked poultry products inu.sL ^ 
reach an in ter rial Lemper a Lure of * 

155" F. * 

To measure internal tempera t u ros , 
use immersion- typed meat Lhennometer, 
inserted in the thickest miisrle tis.siu* 
(breast and thigh, not in roiiLacL willi 
bone tissue) . 

(a) Raw Poultry 

Raw deboned poultry prodiicLs may be 
heat processed by moist or dry bent, 
or by a combination of both. 

Large portions of entire pieces of 
deep muscle tissue (IrreasL, thigh, or 
both) are satisfactory for fabrication 
into a roll or log witli skin and fat 
(not exceeding natural proportioriK) 
with seasonings and, freiiueriLlv. 
gelatin. 

(b) Open Kettle Cooking 

Open kettle cooking of thawed, 
ready- to-cook poultry is the most com- 
mon method, and may be done in sLtrnm 
jacketed or various direct heat 
kettles. Poultry carcasses of about 
same size are placed into kettles an<l 
covered with water or broth. Cooking 
at boiling temperature shall continue 
until meat can be readily removed 
without falling from bone. Good com- 
mercial practices permit two to four 
batches or raw poultry to be cooked in 
the same broth. Skinning fat and 
replacing moisture loss due to evapo- 
ration are usually done as conditions 
warrant. 

Open kettle precautions also apply 
to pressure-type cooking procedures . 
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(c) Partial Cooking 

Partial cooking of pniiJtry products 
LS not allowed. However, product to 
which heat is appl red incidental to 
subsequent processing procedure may be 
removed from a cooker for such proc- 
essing, provided rt is immediately 
returned to a cooker in the same 
establishment and is fully cooked to 
the temperatures required by § 381.150 
of the poultry inspection regulations. 

(d) Chilling 

Cooked poll! try- -whole carcass or 
"halves” (front or hack halves)--may 
be chilled in air, flowing water, 
broth or ice. Contact wil-h chrlling 
liquids shall not exceed 30 minutes. 
Cooked individual parts --split 

carcasses, backs, breasts, drumsticks, 
thighs, etc.““niay be chilled lu ice, 
air, or water sprays with a continuous 
drainage. Procedures other than those 
listed herein urns L he approved by 
TS-PPXD. 

(e) Poultry Meat Rolls 
(e) Poultry Moat Rolls 

When fabricated poultry meat prod- 
ucts are not brought to .sterilisation 
temperatures, Lime, temperature, and 
cleanup must be given sjiecia] atten- 
tion. 

The following time and temperature 
limitations arc necessary to comply 
with regulations: 

1. If roll cooking or loasting does 
not begin within 30 minutes after 
fabrication, rolls sliail be placed in 
shallow pans or on wire rack.s to speed 
cooling. Tliey shall be refrigerated 
immediately to 40” F, or lower until 
put into the oven. 

2. Cooking operations should be 
continuous and so timed that cooking 
cycle is completed during plant 
approved work schedule. Thus, the 
inspector may check temperature 
without overtime. 


3. In operations where cookout 
juices are recovered , take the follow- 
ing precautions: 

a. Juices shall be kept in a kettle 
at 160” F. or higher until used . 
Juices to be carried over to the next 
day, shall be put in containers of a 
size to facilitate cooling, and placed 
under refrigeration at 40° F. or 
lower . 

b . Natural Juices may not be held 
more than 48 hours unless frozen. 

4. Keep to a minimum any time lags 
which permit product to attain temp- 
eratures suitable to bacterial growth. 

A] 1 equipment must be kept clean. 
Example : 

1. Kettle and other containers 
shall be completely cleaned and sani- 
tized when emptied. 

2. Any equipment used must be made 
of a material capable of being sani- 
tized. Brushes are not suitable for 
distributing seasoning on product . 

3. Ovens and racks shall be cleaned 
as often as necessary to prevent 
buildup of cooked material on 
surfaces . 

4. Cross-contamination of raw and 
cooked product must be prevented. 

(f) Deboning 

Deboning cooked poultry by hand , 
mechanically, or both is acceptable, 
provided bones are removed. The 
laboratory may be used as an adjunct 
to visual inspection to assure mech- 
anically deboned poultry meets the 
requirements . 

(g) Contamination Prevention 

To prevent contamination, the 
following practices shall be permitted 
and receive attention by the 
inspector: 

1 . Use of knives and pla Stic or 
hard rubber cutting boards. 

2. Frequent sanitizing of opera- 
tor' s hands during deboning and 
following interruption of work , and 
sanitizing knife handles, aprons, etc. 
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3. Use of stainless steel tables 
and deboning pans . 

4 . Complete rinsing of tables , 
floors, etc., during work interrup- 
tion, at lunch breaks, and when prac- 
tical at rest period, and thorough 
cleanup during scheduled change of 
work shifts. 

5. Frequent dismantling and clean- 
ing of dicing equipment, grinders , 
etc., (at raidshift and at end of each 
work shift, or o)ore frequently when 
deemed necessary by the inspector in 
charge) . 

6. Rapid cooling of deboned pro- 
duct. Cooked and/or deboned product 
should be processed or cooled within 2 
hours from the time of exposure to 
room temperature. 


(h) Mechanical Dsboaiag 
Mechanical deboning of poultry is 
acceptable provided the equipment is 
* approved by FESD, Approval must also 
be obtained concerning water , salt , 
etc., that may be introduced to 
deboned end product through use of 
equipment . 

* ^ 


* Plant management is responsible for 
assuring product compliance by sup- 
plying the inspector with bone equi- 
valent data (R-381. 117(d)). A commer- 
cial laboratory may obtain the method 
for determining bone equivalent by 
contacting the Science Program. 

Product may be used or shipped 
before receiving laboratory results . 
If such results are in violation, each 
future lot will be held pending labor- 
atory analysis until inspector is 
^ return to general product 


luspeccor shall assure that con 
pliance is maintained by occasional] 
sending a production sample to Ml 

denendsT* Sampling frequenc 
depends upon accuracy of plant result 
and compliance history. 
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(1) Brine Flotation 

Brine flotation systeuns used in 
deboning have been approved. However, 
certain requirements are necessary to 
maintain brine and equipment 
sanitation: 

1. Unless otherwise approved, all 
brine tanks shall be drained and sani- 
tized after 4 hours of operation. 

2. Reserve brine tanks shall be 
drained and sanitized every 2 hours. 

3. A continuous oveiflow ol brine 
shall be inaintaLned during operation. 
Overflow shall be sufficient to main- 
tain a wholesome solution. Special 
procedure in handling deboned poultry 
is not permitted unless oul lined m 
approved formula for product to be 
further processed. 


18.38 BAKING, ROASTING 
(a) Heat 

Pizza; trichinae control. Pizza 
with pork prepared and distributed 
frozen from preparing plant, or pizza 
with pork prepared on imbakf'd shell i 
classified as an article well cooke 
before eating and need not be Lrcate 
for trichinae. 

Pizza prepared on prebaked shell, 
and refrigerated may not be suffi 
ciently cooked; thereiore, the porl 
must be treated to destroy possibli 
live trichinae. 

Pizza toppings witli pork (mlxturef 
of tomato paste, pork, etc.), preparec 
and shipped as such must be treated tc 
destroy possible live trichinae since 
product's use cannot be controlled. 


vo; rouitty 

The term "roasted" denotes a method 
of cookery and not necessarily the 
appearance of finished product. When 
roasted" is used with product name, 
product shall be cooked in presence of 
dry heat. However, such cooking may 
a e place in presence of humidity, 
when added for facilitating heat 
transfer or efficiency. 
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When product is placed in a casing, 
the casing must be either pervious or 
perforated to allow drain of cooked 
out juices. Alternatively, a wrapping 
which is impervious may be turned down 
or removed for the final portion of 
cooking to provide for the drain off 
of cookout juices. If product is 
cooked through the entire cooking 
cycle in an impervious casing, such 
product does not qualify to be labeled 
"roasted." The finished product must 
have the appearance and characteristic 
of fully cooked, ready-to-eat foods. 

18.39 STEAMING, BOILING (POULTRY) 
Steaming or boiling may be done in 
ovens, pressure cookers, or retorts. 
When steam is used in direct contact 
with edible products, only specifi- 
cally approved boiler compounds can be 
used. 


18.40 FRYING 
(a) Heat 

Length of time fats and oils may be 
used for deep fat frying varies with 
temperature, quantity of new fat added 
daily, and fat treatment during use. 

Suitability of these fats for 
further use can be determined from 
degree of foaming during use or from 
color, odor, and flavor. 

Excessive foaming, darkened color 
and objectionable odor or flavor are 
evidence of unsuitability and require 
fat rejection. 

Fat or oil should be discarded when 
it foams over the vessel's side during 
cooking, or when its color becomes 
almost black as viev^ed through a 
colorless glass container. 

Serviceable life of fat can be 
extended by holding frying temperature 
below 400° F., daily replacing 

one- third or more , filtering as 
needed, and cleaning the system at 
least weekly. 

Adding an anti foam agent (methyl- 
polysiloxane) to new fat is helpful. 


(b) poultry 

Heat processing by deep fat frying 
may be performed in continuous frying 
machines with endless beit type equip- 
ment, or in batch-type open kettles. 
Wlien poultry products are precooked 
with moist heat, followed by battering 
and breading to render them ready-to- 
fry, they are not considered fried 
products of the ready-to-eat variety. 

(1) Relnspection . Reinspection of 

poultry products before battering, 
breading, and frying is necessary to 
determine whether they are 

ready-to-cook . 

(2) Battering and breading. 

Battering and breading may be done in 
one operation or separately. Mixtures 
for battering or breading may be pre- 
pared from individual components, or 
they may be purcahsed ready-mixed. 
Where commercial mixtures are used, 
the inspector limits the use to brands 
specified in label approval. Those 
mixed at the plant are strictly 
limited to approved formula. Compo- 
nents in these mixtures must be 
properly Listed in the ingredients 
statement on the approved label for 
the finished product. 

Amount of batter and breading per- 
mitted on fried poultry parts varies 
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ih'j amount of water used 
.lute the mixture and the 

' to be fried. The inspcc- 
, ihe amount of bat ter -bread - 
: . -.’led j)roduct to 30 percent 

•fill product weight. Where 

'. i ii ing inspection sampling, 

' j amoves batter -breading 

■ i.; OL other satisfactory method 

' ' ■ MX let amount of product. 

!2l Time, Temperature. To com- 
' t t'lv poultry parts, time and 
• • iiu'p lequired depends upon 

t\p«; and weight, and upon 
‘..t Af-ceptable frying opera- 
. ■ j'l id be cairied out at approxi- 
' ^73'^ r or higher for 10 to 13 

uh*'ri parts are not precooked. 


end of process Lng. Filter im'dinin 
through which fat is fLltcrnd, nujst 
not contam-iiiato the fat. 

Maintaining frying fat in saLisfac- 
tory condition as govoriiod by amount 
used, type of product, and rrotiuoricy 
and thoroughness of c]eaiiiii^>. Fat 
used for frying marine products (fish, 
including shell fish) is not satisfac- 
tory for frying poultry, although 
there is no objection to the use of 
fat used for frying potatoes. 

Frying fat may bes kept in a warm 
liquid form when not used, since this 
practice avoids localised excess heat- 
ing and fat bi eakdown diii" i ug iiiti 1 1 i ug ^ 
provided holding temperature docs not 
fall below 130° F. 


i 5! Frying fats; antioxidants. Fry- 
' . • ‘.‘specially adapted to frying 
.re commercially available. 

I ■ r.muL-r, ially prepared fats may 
n antioxidants or antifoaming 
c ‘ ' Such materials do not require 
i-iL“ d.,claration in the ingredi- 
' larement on finished label. If 
I'ty processor adds any of these 
t> frying fat, it must be noted 
-h“ upp loved product formula 
’-:h it need not be listed in the 
statement. 




III 


:oi 


J Fat acceptability. The insp 
rust determine acceptability 
^usiy used fat and reject t 
impurities. Used fat may be m 
idctory by filtering, add 
> and regularly cleaning 
t-arge amounts of sedimi 
‘tty acid content in exci 
^nt are usual indicatic 
tats are unwholesome i 
Mditioning or replaceme, 
usually removed by fiitt 

i acid to acceptal 

1 frying equi 

designed to continuous 
during operations. 

’ be filtered 


vw/ I J Id I L 


frying equipment is required at rcgular 
intervals. Continuous ffltoriiig or 
flushing witli clean fat is satisfactory 
for^ limited periods of time. (3omi)leLe 
drainage, followed by dismantling and 
scouring or otherwise thorough clean - 
ing, is necessary for acceptable sanf- 
tizing. Traces of water and dete^rgoiits 
increase rate of fat breakdown . They 
must be completely removed from plpo- 
ines , valves, filters, pumps, etc., 
before refilling the fryer with clean 
tat. All connecting pipelines, valves, 
liters, pumps, etc., must be of sani- 
tary construction, readily accessible 
to cleaning, and preferably consUruc- 
,nl T stainless steel. Rubber ami 
some types of plastic connecting Unoa 
are not acceptable. 
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CAHNING 
Subpart 18“H 

(Kogb; M-318; P-Subpart 0) 


Controi over canning operations 
assures clean and wholesome product. 

18.43 PROCEDURE APPROVAL 

Plant procedures and/or changes 
shall be ap}>roved by the area super- 
visor to as‘inre they meet regulation 
requirement s . 

18.44 CANNING PROCESS 

(a) Cooling Time, Water 

Cooling lime is part of process and 
should not be overlooked. Cooling 
water may afiecL process and condition 
of cans by ha.sLcujng corrosion. Un- 
treated (not chlorinated) cooling 
water may canse product spoilage by 
entering in minute amounts into* the 
can through the scams. Hard water 
needs tri'aLmout to remove minerals 
affecting containers. Overuse of 
water troatmfuil chemicals may destroy 
tin plate. 

(b) Products 

(1) Spoilage. Hermetically sealed 
product, in which spoilage exists, is 
always a health hazard (particularly 
111 prodncL.s with a pH greater than 
4.5). 

When spoilage is detected, for loss 
of vacuum, distended ends, etc., 
avoid rouse or repackaging of spoiled 
product. 

Lack of vacuum does not in itself 
mean spoilage; overfilling may con- 
tribute to low vacuum. 

(2) Poultry. In canning whole 
chickens, retort time and temperature 


are affected by bird positioning and 
neck skin. 

When birds are canned with neck down 
or with skin left on neck, longer 
retorting or higher temperature is 
required. Thus, plant changes in 
positioning or neck skinning require 
appropriate change in retorting time 
and/or temperature. 

(3) Can placement. Since cooking 
is affected by can positioning, cans 
should be placed in cookers in a 
uniform pattern, 

(c) Closures for Vacuum-Packed Glass 
Containers 

(1) Section 317.19 of the Meat 
Regulations and Section 381.143 of the 
Poultry Regulations prohibit the use 
of jar closures with an annular space 
between the inner edge of the lid (lip 
or skirt) and the container. Such 
space must be eliminated by closure 
design or covered by a secondary seal 
to prevent filth/insects/extraneous 
matter from lodging in the space. For 
the purpose of the regulations 
"annular space" and "vacuum-packed" 
are defined as follows: 

(I) "Annular Space". Will be con- 
sidered to exist if an opening more 
than 1/8 inch In depth exists between 
the lower edge of the closure skirt 
and the sealant between the closure 
and container. 

The three most common closures used 
on vacuum-packed glass jars are 
shown in Figure 18.4. As depicted the * 
"quick twist" and "screw on" types * 
have a defined annular space and would * 
require a secondary seal such as a * 
shrink band. Jars with "snap on" * 

(side seal) closures generally do not 
have an opening which is deep enough * 
(i.e., more than 1/8 inch) to require* 
a secondary seal. Likewise, the * 
"press twist" ("PT") cap (not shown) * 
widely used on baby food jars needs no * 
secondary seal. 
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. 1 -.ducts Inspection 
. '.i'riicdl Services, 
-...tiu if there are any 
ling the acceptability 
’ , ’ ■ . or the need for a 

i.,'jijni'Pacl<ed Containers". 

' . i as containers in which 

, inside IS less than 

. . _ i'jisuie within 24 hours 

I ^ * * 3 ' 

• \<i responsibility of the 
- ■- . -'-’'Ur^e at each establish- 

■ t .-’ine that glass container 
‘t ti e requirements of the 

'''ii r iijiruiu'-fit Breakdown 

. ,v-. .r cooking and/or cooling 
■ . - sacll constitute a 

- '‘-1 with approved process. 

,u - .y :-:j.ured problems that result 
' ^ ' :e...sed Look or longer cooling 

.'hl. '!■ : .'ill for prolonged retention 
' -t. When in doubt about the 

1 breakdown, the inspector 

• :>ult his supervisor. 

I't'J improper Processing, Rework 
..le -u^otictor shall retain improperly 
_.roduct, record noncompliance 
^ ' -.nd inform his supervisor. 


1 s ; 

Regulations on defective confniiMi 
rework apply only to containers fomr 
defective, immediately after filling 
not to leakers or swellers found l.Ue 
in storage areas , 

(1) Uncooked product. Do feet j' 

containers found before cooking may ! 
opened and product may be reclaimci 
provided it has not (1) been held i 
40 to 120° F. more than 2 hours, .ii 
(2) containers are immediately openec 
and product is used or cooled t 
40° F. or lower. 

(2) Cooked product. Defectiv 

containers found after heat process in 
should be opened within 1 hour i 
product is to be salvaged. I 

possible, the maximum 6 -hour holdin 
time should be avoided. Container 
held more than 30 minutes afte: 
closing and before retorting may bi 
dangerous. Delayed tetorting o 

closed cans may result in buckles oi 
other evidence of internal cai 

pressure caused by gas '•producing 
bacteria . 
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Figure 18.4 
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18.45 CONTAINERS 
(a) Types 

(1) Metal, Standard steel bodied, 
tin plated cans withstand severe 
handl ing. 

Es tal>l I shmont number may be embossed 
on either the bottom or cover of her- 
meticaLly scaled containers. 

(2) Aluminum. Such cans often have 
a score<l, tear strip for easy opening. 
To avoid rupture of scored areas, 
they .should be handled carefully, 
and not tumbled into baskets, not 
embossed. Codes may be applied with 
ink applicators, A warning statement 
must appear on lids of all aluminum 
cans with '*easy-open'' features to 
inform consumers that a lifted tab 
or ring indicates defective container. 
For example ’’return if tab is lifted." 

(3) Glass. Glass containers require 
special handling to minimize breakage. 
They need not be embossed, provided: 
(1) manufacturer’s name is litho- 
graphed on the lid, (2) establishment 
number is either lithographed or 
legibly inked on the lid. 

(4) Plastic. Plastic containers 
have been successfully used for canned 
cured hams. Particular care shall be 
taken to eliminate sharp projections 
or equipment in processing lines. 
Containers are easily punctured. 

(b) Cleaning 

Unfilled containers must be cleaned 
with filtered air or with water to 
remove all foreign material- -dust , 
solder or paper particles, etc. 


18.46 PERISHABLE PRODUCTS 

These are products canned in 
hermetically sealed containers and 
cooked to internal temperature o£^ at 
least 150° F. (meat) and 155 F. 
(poultry)*. They are not shelf-stable 
and must be held under refrigeration. 

No approval has been given for 
canning uncured products under a 
"Perishable, Keep Under Refrigeration 
warning statement . 


(a) Types 

(1) Product cured before canning. It 
includes boneless pork shoulders, pork 
shoulder butts, pork loins, hams, lunch- 
eon meats, meat loaves, poultry, etc., 
cured before canning and heating. 

Meat products without cereal or 
starch may be processed, provided the 
finished product has a brine 
concentration not less than 

3,5 percent. Meat loaves, nonspecific 
loaves, and similar cured product with 
cereal, starch or other extenders must 
have a brine concentration not less 
than 6 percent. 

Brine concentration is calculated by 
dividing amount of salt by the sum of 
the total water and salt in product, 
determined by laboratory upon 
request . 

(2) Other product. Luncheon meat, 
meat loaf, and similar products may be 
prepared with water not to exceed 
3 percent of the weight of all other 
ingredients during formulation. 


(b) Control 

(1) Plant. Plant management shall 
provide adequate facilities and equip- 
ment including tables for defective 
container rework, accurate recording 
thermometers on continuous cookers, 
etc., and competent designated 
employee(s) who shall, as applicable 
for the process: 

1. Assure that containers and lids 
are clean before filling and that 
product filling temperature is as in 
approved procedures . 

2 . Assure that canning date and 
product name, identified by code or 
other marking, are legible and 
properly applied. 

3 . Control vacuum or steam flow 
setting to provide proper vacuum. 

4. Periodically check containers 
from various parts of tanks or cookers 

insure proper product temperature, 
and to identify and correct cold spots. 
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5. Determine adequacy of processing 
di\d ciiiliing methods to assure product 
is propel ly processed I Such methods 
should be recognized by the National 
Canners Association or similar techni- 
cally qualified authority. 

u. Assure that processing proce- 
dures are not changed without PPID 
approval . 

7. Identify baskets, cages, or 
cans with temperature color changing 
devices at end of closing line. 

8. Periodically (at least twice 
daily) examine cans from each closing 
machine by disassembling the double 
seam, or by inspecting magnified 
cross-section of the seam in a special 
device to determine that closure is 
within can manufacturer's acceptable 
range . 

9. Observe can handling. Randomly 
select and check, after can closing 
and processing, cans from each lot for 
head space, vacuum, and container's 
condition (dents, buckles, leakers, 
etc . ) . 

10. When swelled or otherwise 
abnormal cans develop, (a) notify the 
inspector, (b) retain defective lots , 

(c) determine and correct cause, 

(d) recall defective product, and (e) 
request inspector's approval and veri- 
fication to dispose of such product. 

11. Keep records of time and tem- 
perature (cook temperature charts) , 
and all can examination findings for 
inspector ' s review . 

12. Provide a copy of the code key 

■'"*'5 file. 


4. Assure adequacy of temperature 

devices and verify temperature records 
from various parts of cooker. < 

5. Observe tagging of baskets with 
temperature color changing devices, 
and their removal from empty baskets. 

6. Periodically check processed 
product containers for adequate pro- 
cessing, handling and storing. 

7. Retain production and notify 
the inspector in charge when improper 
procedures are determined. 

8. Retain noncoinpliauce product and 
all lots represented by samples found 
defective, or showing spoilage during 
storage. 

9. Obtain recall of all Lots show- 
ing noncompl lance and supervise dis- 
position of defective containers. 

10. Submit a sample of unopened cans 
to the microbiological laboratory for 
questionable lots that develop swells 
under normal handling. 

11. Review plant records of doubl 
seam examination, cook charts iro 
each cooker, and other records. 


As applicable for 
tail: 

itainer cleanliness 

operating equipment 
id closing, and cook- 
srature. 

oroduct preparation 
to confirm adequate 

^rations for possible 
practices leading to 
product. 
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18.47 SHELF-STABLE, HEAT- 
PROCESSED PRODUCTS 

These are products (meat or poultry) 
canned 1n hermetically sealed con- 
tainers and cooked under pressure. 

(a) Control 

See Sec. 18.46(c). 

(b) Incubation 

Representative samples of shelf- 
stable, heat-processed products must 
be incubated. 

(1) Thermometer, temperature. A 

dependable recording thermometer is 
required for incubation room. 

Incubation temperature shall be 
maintained at 95° F. (plus or minus 
2 degrees). If temperature falls 
below 93° F. , the incubation time 
will be i ncreased for the time the 
cans are held below 93° F. 

Free air must circulate between con- 
tainers to prevent uneven temperature. 
More than a rare fluctuation outside 
the acceptable temperature range 
requires facility adjustment or repair. 

(2) Sampling. Regardless of retort 

size, establishment must incubate at 
least one can for retort load, and 
regardless of container size in 

hydrostatic cookers one can for each 
1 , 000 cental ners. 

(3) Exception. Plants wishing to 
use other incubation programs shall 

^ submit them to MPITS-PPID for approval. 

(4) Security. The inspector shall 

keep the incubation room under 
security during nonoperating hours 
and shall release it in the morning 
for reviewing samples with plant 

personnel. The incubation room will 
then be available to the establishment 
during the day for new samples. 

(5) Daily check; record. Designated 
plant employees shall check daily all 
containers in incubation, and shall 
notify the inspector when defective 


containers (swellers, leakers, etc.) 
are observed. 

They shall also maintain incubation 
records and keep them readily avail- 
able for inspector's review. Such 
records should include code identifi- 
cation, number of cans from each lot, 
in-and-out dates, and lot disposition 
(released, retained, recycled). 

(6) Shipping. According to the * 
respective meat and poultry * 
regulations, permission to ship * 
product before sample incubation is * 
completed can be granted by the * 
circuit supervisor for meat products * 
and the inspector-i n-charge (HC) * 
for poultry products. In order to * 
facilitate uniformity pending * 
revision of the regulations, in the * 
case of poultry products, the IIC * 
should consult with the circuit * 
supervisor before any actions are * 
taken. In all cases, permission * 
to ship canned product before incuba- * 
tion is completed can only be granted * 
if: * 

(i) The plant has had a good * 

history regarding 1) complying with * 
the regulations; 2) incubation test * 
results; and 3) condi tion-of-contai ner * 
examinations (l-e-, absence of * 
critical defects described in * 
Chart 18.3). * 

(ii) The establishment submits * 

written procedures for product con- * 
trol to the circuit supervisor or * 
lie, as appropriate** Such proce- * 
dures must assure that shipped * 
product will not reach the retail * 
level of distribution before sample * 
incubation is completed and that * 
product can be returned immediately * 
to the establishment should such * 
action be necessary. * 

Permission to ship product before * 
incubation ends shall be provided to * 
the establishment in writing. A copy * 
of both the establishment's proce- * 
dures and the written approval shall * 
be on file in the office of the IIC. * 
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,]y (but at least yearly) 
•'jii supervisor should 
>-:tabl 1 shment to disclose 
, where a shipped lot 

■n the date incubation is 
(.if ted Immediate followup 
rade (with compliance 
,f necessary) to deter- 
the lot has not moved 
r: identified location(s). 


'■jr-j to readily locate the lot 
that the lot has moved 
tfie stated location(s) should 
,^derf-d cause to rescind the 
h irM-nt approval . 


IC should be 
'■ap on file) 


- as 
ic checks 


provided with 
the compliance 
determined by the 


^ 48 SHELF-STABLE, ACIDIFIED 
PRODUCTS 

-■we prepared products—sausage in 
pickled pig feet, lamb 

2 tc "-may be packed in con- 
wars ',/ithout heat processing after 
-1 .‘Ki and without hermetical seal- 
L :r'>vided (1) meat ingredients 

liquid media have a pH of 4.5 or 
and (2) RD approves the proce- 
When applying for approval 
int management shall submit pH range 
uroduct and pH check frequency, 
wol. Most items prepared with 
T'w or tomato products are easily 
•■5’'.tcined at a pH below 4,5 

"ver, to verify the pH 

by laboratory 
'ipuroMmately one for 
^;uch or twice in an 

jHould be conducted. 

^^'■ng maintained by makinn hi? 

Tf i. ^ maKing his own 

"Lained L "k ’ be 

fought into compliance. 


(b) Formal Inspection Plans 

They shall be used by Lhe inspector 
for selecting samples and evaluating 
defects to verify the effectiveness 
of plant procedures. 

To verify plant control, the inspec- 
tor should sufficiently check whether 
defective containers are shipped 
especially when abnormal condilfons 
exist— truck accident, questionable 
returned lots, etc. 

Container selection. Use table 18.9 
to select number of containers from 
each carton. 


(1) Normal (Table 18.10). Use this 
plan for routine check to verify plant 
effect! veness . 

(2) Reduced (Table 18.11). Use this 
plan only when authorized and when a 
pattern of acceptable product has been 
established and verified. 


(3) Tightened (Table 18.12) 

for reworked lots. 


Used 


L'..l 

n. 


How- 
i^ange, minimum 
pH meter of 
every other 
8-hour shift 


18.49|C0NTAINER CONDITION 
shal 1 


(c) Sample Selection 

To allow each container in the lot 
equal opportunity of being selected, 
samples shall be randomly selected 
according to applicable plan. 

(d) Defect Classification 

Carefully inspect sample containers 
and classify all defects according to 
defect classification chart (18.3). 

Compare classified defects with 

accept-reject (Ac-Re) criteria In 
applicable _ inspection plan. Accept 

01^ reject inspected lots as required. 

(e) Lot Rejection; Reinspection 

reworked, 

^inH ’• *^®^dbimtted for inspection, 
and reinspected under tightened plan, 
'ne inspector must 
reinspection does 


Plant 
Utabl i shment 
auct inspection 
'a^sui^e that 
are shipped 


only 


routinely con- 
Of finished lots to 
acceptable containers 


assure that 

dot result in 

Duhlir" f endanger 

authoLtv 

such should be obtained whenever 

such danger Is suspected. 


I 
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Table 18.9 ~ Container selection 


Containers 
(in carton) 

Number from 
each carton 

5 or less 

All 

6-12 

6 

13 - 60 

12 

61 ~ 250 

16 

251 or more 

24 


54~3 
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Table 18.10 - Normal plan 


Lot size , 

(containers) j 



Critical 

defects 

Total critical 
and 

major defects 

Ac 1 

Re 

Ac J 

1 

! Rv 

6 ,000 or less 


84 

0 

1 

3 

4 

6,001 - 12,000 

N3 

168 

1 

2 

5 

6 

12,001 - 36,000 

N4 

315 

2 

3 

a 

9 

36 ,001 - over 

N5 

500 

3 

4 

i 2 

13 


Table 18.11 - Reduced plan 


i 

Lot size 
(containers) 

Plan 

no. 

Sample 

size 

Critical 

defects 

Total crlt J caJ 
and 

major defects 

Ac j 

Re 

Ac j 

Re 

6 ,000 or less 

R1 

29 

1 

2 

1 

2 

6,001 - 36,000 

R2 

84 

1 

2 

3 


36 ,001 - over 

R3 

168 

1 

2 

5 

6 


Lot size 
(containers) 


6.000 or less 

6.001 - 12,000 

12.001 - 36,000 

36 .001 ~ over 


Table 18.12 - Tightened plan 


Plan 

no. 


T3 

T4 

T5 

T6 


Sample 

size 


168 

315 

500 

800 


Critical 

defects 


Ac 


Re 


Total crlticai 
and 

major defects 


Ac 


Rc 


A 

6 

9 

13 


5 

7 

10 

14 
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Chart 18.3 •" Defect classification 


Type 

Description 

Class 

Blovn, hard 
swell 

Greatly distended or ruptured due to internal 
gas formation 

Critical 

Flipper 

Springer 

Base, top or side convex or distended (with 
pressure on other end or side of can) 

Critical 

Loose tin 

Short vacuum 

Bulged ends or loose side tin 

Critical 

Overstaffed 

Punctured 

Bulged ends due to overfill 

Due to mechanical action 

Critical 

Major 

Dents 

One or more, affecting seam(s) or key 
opening scoring 

Major 

Improper seam 

Ends or side 

Major 

Buckles 

One or more, affecting end seam or key 
opening scoring 

Major 

Cable cuts 

One or more, exposing internal laminations 
of end seam 

Major 

Rust pits 

Pitted areas of base plate 

Major 

Leaking 

Broken or loose cap 

Critical 

Dirty 

Smeared with product or product trapped 
between lid and side 

Major 

Other 

Must be specified; missing label and the like 

Major 
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:-r2JDi:r.iNG, refining 

S jbpart 18-1 


fat from intestines witliout <'oiitaini- 
nation Is not avail able, pouf tty 
mesenteric fat shall not be uj5('<i f<>r 
rendering. 


' U?, 318,319; P~Subpart 


rAflLITIKS, EQUIPMENT 
.■ t .'.r-"' product identity (lard, 
i‘ iT'ii v-yrV fat, tallow, poultry 
' ‘^.tearin, stock, etc,), 

' i ■ ' - .'•aid provide separate equip- 
/Mo also applies to holding 
• r^flnlnij vegetable oils, 

«' . . ’►•nderine equipment is used 
i r- 'i •’.ngtMMv , common pumps, tanks, 

: '-ust be properly identified, 

b i' L 1 oes delivering vegetable oils 
i”' ' ri ir il fats for blending must end 
' i'-'/el of blending tank contents, 


M . 3 3 .materials 
'''i'! I nil pent ion 

\i: r-iv materials should be in- 
t>'d lor wholesomeness before 
r."’3prin^. 

"r fats should be cut or broken, 
1 '! 'Stained for wholesomeness. 


(h) trie ted Product (Meat) 

‘•Hrev ses and parts passed for cook- 
ie',-: -ly be rendered if adequate mea- 
'-'Vvj are taken to assure identity 
i. * security until rendered. 

Ic) Poultry Pat 

heating to a 

'• ra^ure slightly above 212“ F 
f'lvsr Odor and 

o.'oh/;d 

.“onltrj- fat shall not be rendered 
t it has an incipient rflnr^a^♦. 
-•'itui&ive odor, a grev-vpll 

t color conditions. 

'iesenterlc fat cw 

cannot hi L ""^desirable 

<‘''.1 « pr^tLaM “’"“ved 

rrectlcable r.ethod of separating 


0) (d) Pork Skin 

Fat from pork .skin '’fleslilng" ntnv 
be rendered for lard, provJchul It I-, 
wholesome. Fresh pork skins may hr 
used in lard rendering when, .r: !n( , 

they have at least 65 percent trim-" 
mable fat (see Part 19) . 

(1) Hair roots. Skins with hair 
roots may be used for rendering or 
gelatin. 


(2) Hair follicles . Large* InveM'tiul 
hair follicles must be renioved from 
pork skins or pork jowls before* 
rendering or other processing. 

(3) Jowls. Pork jowls muHt In.* 
sliced or deeply scored before ri‘niler~ 
ing (see Subpart 18~D) . 


uecacned skin. It refers to 
portions of skin removed from undcr- 
lylng fat skin removed from t)acoii, 
hams, shoulder cuts, fat backs, etc. 
Such skin cannot be used for larel. 

If removal of skin portions J.s J »<> | - 
dental to removal of cons Jderal'i 1 e* 

underlying fa., rVol hn.„, 
ranrf ®tc., preparatory to 

rendering of such fat, akin portion,, 
so removed should not be regarded an 

flclnvff ’tendered into lard. Ham 
f Olngs are not regarded as dotaclu.d 


(e) Skimming 
Sklmmlngs 
rendered fat 


include unrenderod 
from rendering. 


iind 


Pressings" include the foUowlnp- 

^enderfd^-rth^an^™; TeltZ - 

When steam rendering 
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presaiiigs shall not be rerendered for 
lard. Such fat may be rerendered for 
rendered pork fat. 

2. Fat pressed from residue or 
rendered pork fat, and fat pressed 
from residue of lard rendering may be 
regarded as rendered pork fat if 
promptly freed of sedimentary scrap 
and water. 

(g) Rendering Residues 

(1) Pressed. Pressed residue from 
’’open kettle’’ rendered lard and pork 
fat, not pressed by expeller or 
hydraulic press, may be rerendered 
for rendered pork fat. Other pressed 
residue from rendering lard and ren- 
dered pork fat shall not be rerendered 
for edible purpose. 

(2) Unpressed. Unpressed residue 
from rendering lard and rendered pork 
fat, other than by steam, may be 
rerendered for rendered pork fat. 
Unpressed residue from rendering lard 
and rendered pork fat shall not be 
rerendered for lard. 

Unpressed solids from steam render- 
ing may not be used for edible product, 

(h) Scrap fat 

It includes fatty tissue from car- 
cass splitting, carcass or part sawing, 
etc., reasonably free from muscle 
tissue, blood, and large blood vessels. 
Scrap fat does not Include fatty tis- 
sues of thoracic, abdominal and pelvic 
cavities, or trimmable fat scraped 
from surfaces of above cavities. 

(1) Settlings 

They include "bottoms” — accumula- 
tions of scrap, water, rendered fat, 
etc. — from receiving, settling, and 
storing vats. 

(j) Tank water 

Edible rendered fats with tank water 
in first souring stage may be repro- 
cessed if handled promptly. These 
fats may not be mixed with sound 
product. 

2/2/74 (Change 2) 


(k) Antioxidants 

To improve stability, accepLable 
antioxidants may be added to rendered 
fat (MR-318) . 

(l) Settling Salt 

Salt used to settle rendered fats 
should be free from extraneous mate- 
rial that indicates contara Lnation 
with filth but may contain Lnsoluble 
mineral matter that does not remain 
in the rendered fat. 


18.54 CONTROL; HEAT EXCHANGFiRS 

(a) Plant 

Plants using swept surface heat 
exchange equipment in animal fat ren- 
dering, refining, or margarine systems 
shall designate an employee to draw 
a one-half pound sample every hour 
from filling and packaging lines. 

This sample may be filtered and exam- 
ined for foreign material immediately, 
or all samples may be composited and 
examined at the end of a shift. The 
filters shall be saved for examination 
by the inspector. Plant personnel 
shall daily examine all magnetic traps 
and filters installed In the above 
equipment. If foreign material is 
present on the filters or in the 
magnetic traps, the inspector sliall 
be notified immediately. 

Shaft, scrapers, and barrel of swept 
surface heat exchangers shall be exam- 
ined at least once every months * 

for scoring, gouging, chipping, etc., 
and for presence of contaminants 
(metal or plastic fragments, etc.). 

(b) Inspector 

He shall monitor plants where above 
procedures apply by (1) examining the 
filters saved by plant employee, (2) 
occasionally observing plant’s filter- 
ing tests, (3) taking a 1-pound sample 
at least twice during a visit, com- 
positing the samples, and making a 
filtration test at least once a month, 
and (4) checking magnetic traps and 
line filters at least once every four 
visits . 
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-p’ l*''t lounfi contaminated with 

f, r i corial shall be retained. 

iu> ' .Lo.h] ishnent shall determine and 
u.ii-.'L tho deficiency before resuming 
nn'ru] operations. 

above- listed operations qualify 
f i ' in It a 1 or limited inspection, the 
in'p-..ctor shall monitor such opera- 
t i'-.n-i ’..hen he visits the plant. 


fc) Anirul Fat 

Submit sdPiples of animal fat for 
'.pvcio^ deteimination when product 
f'li, Labeling is suspected — tallow in 
}.'!rd or vice versa (see Part 23). 

(d) Vegetable Oil 

Submit samples of incoming shipment 
of vcf'ctable oils for possible pres- 
ence of animal fats. Sample as 
Instructed by regional or area office. 
Sub?-it a l-pound sample of mono- and/ 
or Jigiyccrides when used in products. 

(e) Noncotnpllance 

A lot in which a sample is found 
vontaminated or otherwise not in com- 
pliance shall be retained. Product 
shall be cleaned, recycled, or dis- 
posed of as acceptable to the circuit 
supervisor . 


18.55 SPECIAL PRODUCTS (Meat) 

(a) Partially Defatted Tissue 
initially defatted beef or pork 
fatty tissue and partially defatted 
chopped beef or pork, manufactured by 
low temperature rendering processes, 
tequire use of acceptable raw mate- 
rials, prompt chilling, and subsequent 
treezing of the residue. 

lo insure production of sound and 
properly labeled products, the follow- 
ing safeguards must be observed: 

(1) Raw materials. They must be 

tTlZlT’ condition. 

50 “ p ’^oo” temperature of 

00 F. or less. Kill floor fats 


moved within the pl.iiil d f r<‘t' ( Iv (<> 
rendering units <ire exenipl 1 n»u { h { .s 
temperature reqnJ rc'iiuun . 

(2) Meat used. A i ep uvuuj t .i i (vc 
sample of meat tr iinniiiqvs lo ho ufstul 
must contain at luasL 12 iM*rotU)( Jean 
meat, as determined by knife- cut t f np. 
separation, for j)indui'( laheU'd 
"partially defatted ('liopiiod fu'et " <ir 
"partially defatted rl)Oj>p(><l pork." 
Since lean meat percent tMn t)t* d».*t oi - 
milled at plant JeveJ, .namp I c.s .nliotiid 
not be sent to the l«i))orat ory . 

Compliance wi til thin j-oqn i roiiKuil I .n 
determined by the plant cli awing, .i 
5-pound sampie uiijl I'l om (>arli of 10 
different contalntM\s of r.uvf iii. 1 1 or i .i I . 
The inspector dcis Ignat os <'<mt a I nt't'n 
to be sampled by a random .solootlon 
procedure. Tiie Lest .sh/ill ht' per- 
formed under his Htipcn'v i s f on . 'I’ost s 
shall be made at leant twlc(* <iuritip, 
each shift. Kacii b-jioiiiid f!a)ii})i(> unit 
must average at least 12 j»orconl lo.m 
meat for the product to bo ola.s.sll (<■<! 
as partially defat (od (diojipi'd bool or 
pork. Leaner cuts of meal may noi in* 
added to lots of r.iw malorial which 
fail these requ i romisi ( s to hr (tip. .such 
lots into compliance. 

(3) Chilling. Partially dofaifoii 
product shall Joavo (ho I'o I r i p.oi a L 1 on 
cycle of the process ai AO” k. m 
less. 

(4) Ireezlng, ifu’ iJaitf.iffy (l(‘i>)(to(l 
product shall be rapidly fro/en (o 

30 F, within a 6-huur period iinl<'S;i 
Immediately used in piodin't. 

(5) Laboratory Siiniples. Fjnvjnont 
samples shall be sent, to the Mlt'rohJ- 
ology Laboratory to evaluate jilant’s 
inspection controls. Samples nninl ho 
frozen and adequately packed to jiro- 
vent defrosting In transit. 


76-n 
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(b) Oleomargarine 

MPI maintains inspection over plants 
manufacturing oleomargarine with 
animal fats for interstate commerce. 
Such inspection deals with sanitation 
of the plant, wholesomeness of all 
raw materials, and accuracy of label- 
ing. FDA is responsible for inspec- 
tion of oleomargarine prepared without 
animal fats. However, MPI will 
require correction of insanitary con- 
ditions in parts of official plants 
used for making vegetable margarine. 

MPI personnel are required to cooper- 
ate with FDA to assure adequate sani- 
tation coverage is maintained over 
plants manufacturing oleomargarine 
with and without animal fats. 

(c) Skins For Popping 

Pork skins will be checked for hair 
roots before or after popping. Popped 
product must be free from hair roots. 

(1) Definitions 

(i) Sample block. Twenty- five square 
inches of skin; one or more pieces of 
skin may make up a sample block. Check 
only 10 sample units in each sample 
block. 

(li) Sample unit. One square inch 
of skin in a sample block. 


(Ill) Sample size. Humber of sample ^ 
blocks required according to the lot 
weight (fresh) . 

(Iv) Sampling overlay. Transparent 
plastic sheet containing a 5"x5'’ area * 
lined into 25 one-inch squares. Ten * 
squares are clear and 15 are shaded. * 
See example in Figure 18.4. The 10 
clear squares identify the sample units* 
to be checked. Several sampling over- * 
lays with varied shaded out 1-inch * 

squares should be available for inspec-* 
tor ' s use, * 

(v) Defective unit. A sample unit * 

with one or more hair roots. * 

(vi) Acceptance number (Ac). The * 

maximum number of defective units in * 
the sample that will permit the * 

acceptance of the lot. * 

(vii) Rejection number (Re). Minimum* 

number of defective units in a sampling* 
plan requiring lot rejection, * 

(2) Sampling; inspection procedure. * 

The inspector shall: * 

a. Determine the lot size (using * 

fresh weight) and identify the required* 
sample size (number of sample blocks) * 
from Table 18.13. * 


Table 18.13 Pork Skin Sampling 


Lot Size 

Sample size 


Sampling Plans 

(Pounds) 

(blocks) 

Sample 

Normal Tightened 



units 1 

Ac Re Ac Re 


3,000 - 

under 

6 

60 

10 

11 

7 

8 

3,001 - 

12,000 

12 

120 

17 

18 

12 

13 

12,001 - 

18,000 

20 

200 

27 

28 

19 

20 

18,001 - 

over 

32 

320 

41 

42 

28 

29 
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Figure 18.4 - Sampling Overlay 


tor each lot, randomly select on 

* carton of fresh skins for each requlr 
»‘;arr’ple block, or, randomly select 

* '‘Hough popped skins (prior to packag- 
« ing) throughout the lot for each 
» required sample block. 

* c. Randomly select and use one sam- 
^pLlng overlay for each lot. Determln 

defective units 

^ dentified in the 10 clear 1 inch 

* iTskins 

»fron ! 1 frost 

* T I Checking, 

•units' defective 

* tht‘ Ac total number with 

*-«pt or 

eject the lot accordingly. 


(3) Relnspectlon. A rc*)o(*to<l loi 
may be relnspected after rocoiKltt lin- 
ing using the tlglitenod crUetMa 


« 

•K 

* 


( 6-11 
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Dried poultry products may be placed 
DEHYDRATION (POULTRY) in cans. To prevent oxidation of 

remaining fat, oxygen is replaced with 
Subpart 18~J nitrogen or other inert gas. 


IB. 58 METHODS; MATERIALS 

Dehydration may be accomplished by 
(1) drum drying on heated rollers, (2) 
spray drying, (3) low temperature 
vacuum, or (4) heat drying in ovens. 
Poultry meat may also be dehydrated 
hy heating in edible oil at 212“ F.; 
however, product will contain some oil. 

(a) Oven Heating 

Cooked poultry meat is ground and 
spread in thin layers on pans or trays. 
A vacuum applied during oven drying 
permits water removal at lower 
temperatures. 

(b) Freeze Drying 

Frozen pieces of meat are submitted 
to heat under high vacuum. The meat's 
ice-formed water evaporates directly 
from solid to vapor state without prod- 
uct thawing. Product does not shrink 
as in other dehydrating systems. 

(c) Drum-Spray Drying 

This method is similar to milk dry- 
ing. A slurry may be dried by spray- 
ing directly into heated air. 

(d) Antioxidants 

lu poultry meat slurries, some fat 
is normally present. Therefore, suffi- 
cient antioxidant may be added during 
dehydration to produce a product 
with acceptable keeping quality. The 
inspector must assure that only 
approved antioxidants are used, and 
that their total weight does not 
exceed 0.02 percent of the fat 
(weight) present in the product to 
be dehydrated. Fat content must be 
accurately determined to properly 
control antioxidant concentration in 
finished product. 


NET \i/EIGHT 
Subpart 18-K 

(Regs: M-317; P-Subpart N) 


Net weights must be accurate. System- 
atic plant controls must be niainLained 
over container contents to comply with 
regulations. 


18.61 NET WEIGHT 
(a) Definition 

Net weight includes all nutritious 
contents suitable for food. It is the 
gross weight minus the tare weight. 

When meat or poultry product is 
packed in nonnutritious medium — water, 
brine, agar—the net weight is the 
drained weight. 

(h) Determination 

Net weight may be determined by 
approved quality control system or lot 
inspection. 

(1) Approved quality control. 

(i) Inspector . When a plant quality 
control system, approved by STS-SDS is 
in effect (Subpart 18-A) , the inspec- 
tor shall*. 

1. Assure that approved procedure 
is on file in the Government office. 
Such procedure includes sampling rates, 
limits, and actions to be taken when 

limits are exceeded. 

2. Observe plant sampling, weighing, 
and recording of random intervals at 
least five times a week. 
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rii-irts and keep a log of 
.r-rji', in the Government office. 

. s-'t'!' fuie subgroup at least 

• , k Weigh and record as 

. .j Lh( plant. Use alternate 

.i‘- ml iJicck for accuracy. Keep 

, i.t results on file in the 

i <-1 f ue 

tliat ( 1 ) he is notified 

, ir silt d limits are exceeded, 

I plii'f p isonnel take corrective 
('■’-u, ‘ud {'^] sampling and record- 
, ' , j f a 1 »' a ecu rate . 

» ! h^‘< V a lot by the lot inspec- 

' lu 'M-lui t at least once a week, 

.!, ! ^ < '-p r eeord . 

Adhtif to general requirements 
1 s I'.sp 1 1 1 1 8 -A 


(. 11 ) riant. riant s quality control 
; ‘ r ntu' I sh.i 1 1 ; 

Muintiin records of net weights 
r '. 'f'li during filling operations, Each 
iMli\id(],ii weight will be recorded as 
i.. tilt' time, filling line, prod- 
*' , rude and any other necessary 
-d-nt:fying information. Also the 
weight, required weight, and 
lints fnr individual and subgroup 
i.-Tjgus Tiust be shown. Displaying 
ui'i^ht:, graphically on control charts 
hi' htu-n shown to be effective in 
'i-irly reflecting trends and predict- 
iUv, eventual lot acceptability. 

net weights in groups of 
' 10 containers at a time. Record 

sleights on the chart even if pred- 
ict i-, reworked immediately. Check at 
one gioup an hour. 

1 in each group 

■'< 'i'-ternine the average (X) and the 

f'lot the lowest and the average 
as well ac 

, 1 . 11 as the range. On the 

ih.l4. exceed Units m Table 

•’■■U- lulu's are '>'^tion when 

iimics are exceeded' 

tsfaccet' 

‘‘•y au^rta^n 

'■'"-'"■.U weight /anTbeit"^" 


"Lower Limit for TitdividiMl Wrip.liln 
(LRL)." If an assign.ililc ( .lu.sf is 
found, correct the fault i ininctl i a t c I y 
If no cause is found, iustitule in- 
creased sampling to detenu ine if I lie 
problem is recurring. HelanuMi protl- 
uct must be reweigheui <ni(l .i 1 I juuh- 
ages below label weight leiiioved I i oiii 
the retained product prior to I'ele.isr 
or retained product inii.st he rev'/e i gUicd 
and remarked or used as i ewoi k . 

b. If a group aveiage i.illn lx* I (n^/ 


the "Lower 

Limit tor 

subg 1 

oil}) 

Avci - 

ages (LRL-) , 
outlined in 

" take the 

same 

;m t i 

on us 

"a" for 

1 ow 

) iid i V 

1 (In.i 1 

weights . 





c . li a 

series of 

g rou|) 

a VC 

J ag,e:; 


below the label weigiil 
exceeds the run cri ter i a 
Table 18 . 15 , retain aJ I 
back to the time of the 
weighed before the run. 
same action on retained 


in 


i or 1 


ow 


i*(jii;i I oi 
I I .s t (‘cl I n 
prodiK t 1 on 
ta.'il p, ronn 
Take t lie 
prodncl .ij. 
i 11(1 1 V I dua I 


outlined 
weights . 

d. Retain the entire shilt';. pi o- 
duction if the average of ,i i / .sub- 
groups weighed during Llie sliifl is 
less than the stated latu*] v^inght . 
^Exclude from this average at) sub- 
groups representing licit ions of pro- 
duction rejected during tlu; .wh i f i joi- 
f allure to meet tiie run criteri.i.) 

e. Notify production personiK'I 
whenever the range equals or exceed.*; 
the Range Limits (R) , or (H),". 
They should search fJr assignal^Ie 
causes (such as niai fund i on i iig fill- 
ing machine) and make 
justments . 

6 . Contact TS-PPIS 
for permission to use 
liberal than those 


necessary ad- 

wi Lh 


in 


reque;; t.s 
I ini its more 
Table lfi. 16 . 


(2) Lot Inspection. 

inspections and when an approved j', 'll',' i 


For a|] import 


79-5 



170 


Part 18 


'I'lihli' lK.l/> - Mlnlmi nn and maximum limits ~ for QC inspection 


SI nntini d dvv f /il i I'u 

— — 

.08 oa. 

.16 oz. 

.33 oz. 

.50 oz. 

X' - Mill k»‘(l lu 1 (’t|n i 1 
not W|‘ tj;h| 

I'd 

Group 

A 

Group 

1 

Group 

2 

Group 

3 

Group 

4 

I.irwiM Uiiill foi 
hull vl tins I v/i'lp,htJi 

(l.ltL) 

X ’ M i n u H 

107= 

of 

X’ 

7.1 gm. 
.25 Qz. 
8/32 oz. 
4/16 oz. 
2/ 10 oz, 
2/8 oz. 
1/4 oz. 

14.2 gm , 
.50 oz. 
16/32 oz, 
8/16 oz. 
5/10 oz. 
4/8 oz. 
2/4 oz. 

28.3 gm. 

1 oz. 

1 oz. 

1 oz . 

1 oz. 

1 oz . 

1 oz. 

42.5 gm. 
1.50 oz. 

1 16/32 oz. 

1 8/16 oz. 

1 5/10 oz. 

1 4/8 oz. 

1 2/4 02. 

Ijdwi* I 1 imi 1 1 oi 

Mubgrnnp live riigoii 
i>l 10 wc* 1 gilt ti 
(l.HI.*') 

X 10 

X* MlnuH 

n 

of 

X' 

2.2 gm. 
0,08 oz. 
2/32 oz, 
1/16 oz, 
(2/) 
(2/) 
(2/) 

4,5 gm. 
.16 oz. 
5/32 oz. 
2/16 oz. 
1/10 oz. 
1/8 oz, 
(2/) 

9 . 1 gm. 
.32 oz. 
10/32 oz. 
5/16 oz. 
3/10 oz, 
2/8 oz, 
1/4 oz. 

13.6 gm. 

.48 oz. 
15/32 oz. 
7/16 oz. 
q/lO oz. 
3/8 oz. 
1/4 oz. 

l.ovjiM limit hu 
HubHron|> nv»’i/ip,r(i 
ol wi* Ight a 

(l.UI.-) 

X b 

X' Mtnua 

4% 

of 

X' 

3.5 gm. 
.12 oz. 
4/32 oz. 
2/16 oz. 
1/10 oz. 
1/8 oz. 

ay) 

7.0 gm. 
.25 oz. 
8/32 oz. 
4/16 oz. 
2/10 oz. 
2/8 oz, 
1/4 oz. 

14.1 gm. 
.50 oz. 
16/32 oz. 
8/16 oz. 
5/10 oz. 
4/8 oz. 
2/4 oz. 

21.2 gm. 

.75 oz. 
24/32 oz. 
12/16 02. 
7/10 oz. 
6/8 oz. 
3/4 oz. 

J.liuU hir imiHcii 
of (uihgionjiH ol 

10 wt*lg,ht« (H)jfj 


15% 

of 

X’ 

10.8 gm. 

.38 oz, 
12/32 oz. 
6/16 oz, 
3/10 oz. 
3/8 oz. 
1/4 oz. 

... 

21.5 gm. 
.76 oz , 
24/32 oz. 
12/16 oz. 
7/10 oz, 
6/8 oz, 
3/4 oz. 

43,4 gm. 
1.53 oz , 

1 17/32 oz. 

1 8/16 oz. 

1 5/10 oz. 

1 4/8 oz. 

1 2/4 oz. 

64.9 gm, 
2.29 oz. 

2 9/32 oz. 

2 4/16 oz. 

2 2/10 oz. 

2 2/8 oz. 

2 1/4 oz. 

himit lor langna 
ol mil>ginujm ol ') 
wnJghln (iUij 


12% 

of 

X' 

9.1 gm. 
.32 oz. 
10/32 oz. 
5/16 oz. 
3/10 oz. 
2/8 oz, 
1/4 oz. 

JL— 

18.4 gm. 
.65 oz. 
20/32 oz. 
10/36 oz. 
6/10 oz, 
5/8 oz. 
2/4 oz. 

36,8 gm. 
1,30 oz, 

1 9/32 oz, 

1 4/16 oz. 

1 3/10 oz. 

1 2/8 oz. 

1 1/4 oz. 

55.0 gm. 

1 , 94 oz . 

1 30/32 oz. 

1 15/16 02. 

1 9/10 oz. 

1 7/8 oz. 

1 3/4 oz. 


1/ I tR‘ IlinllH rccorcuju in tutma ui. 

l/T{)UuJ, uau iimllii in l/lbths; if in grams use gram limits. Do not convert. 


If Minimum 
ufltul don a not 


limit iH the marked or required net weight when sensitivity of scales 
permit onUbrntiona as precise as those recorded above. 
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Table 18.15 - Run criteria 



Consecutive subgroup averages 


['.f consecutive 

■ i' p cveragcb plotted 
> ;i . " n J ol chart 

7 

1 

11 

14 

1 

17 

20 

23 

t u of subgroup 

r oapT' below stated 
i 'L. \ • 'eight is excessive 

7 

1 

10 

12 

14 

1 

1 

16 

IB 


‘'-.-tioa bUuuld bti taken when four consecutive low subgrouj> averages 
!: rri-quent runs over four low averages indicate an ineffective control 

" rn , .L »;ould be cause for approval withdrawal and return to lot inspection. 


I’ontrol system does not exist, 
rn. ins nee tor shall determine net 
. i Tit conpliance by the following 

■I'iT'.* iorxi . 

1. Check a total of 10 lots each 
'C. This should be increased if 
'I'-queucy of underweight lots war- 
rant', or should be decreased if 
/oiiu- of production is low. Emphasis 
’"-'’uld be placed on those items which 
uv frequently borderline or low In 
i,hL. 

Cro'ipj, For purpose of assigning 
ii. fividujl and average weight limits, 
ill pro.hicts are placed into one of 
y/c rroups as sho\vm in Table 18,16. 
neons products are those which 


lh.l6 - G roups 
ftefini cions 


lk>^.oyenuus fluid 
filled 
(Ounces) 


t'-ss Chun 3 
3 to lo 
0\'ei lb 


All other 
products 
(Ounces) 


Less than 3 

3 to 7 

Over 7 to 48 
Over 48 to 160 
Over 160 


are or unirorm consisceiicy 


Baby food is homogcneoiKs ; beef stew 
Is not. "Fluid" at time of filling 
refers to liquids and .solid products 
(like shortening) which are hetited and 
filled as a liquid. 

Scales. Any accurate scale may be 
used, although tolerances are gener- 
ally more liberal when scales with 
greater sensitivity are used. Scales 
should be set on a solid foundation 
and periodically checked with weights 
of known accuracy. In reading a 
scale, should the pointer fa Li betwee 
two subdivisions, the weight slmiild 
always be read as the lower calibra- 
tion. Never round off to the hJglier 
calibration, 

2, Determine the average tare 
weight. The total welglit of all con- 
tainers weighed divided by the number 
■weighed is the average tare weight. 

a. Sources of Containers. 

The individual empty containers whl( 
were or will be weighed to obtain 
Individual gross weights. 

Any other samples of empty contalnci 
before or after filling, 
erent lots of containers of the 
Style, size and manufacture 
(P ovided past experience shows leas 
than one-eight ounce variation in 
average tare weights between lots). 

b. Determination of Tare Weight. 

and empty contalnera 

and lids from the same source are 



in 
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Ranj'/’ oi’ rfrsL 
tare we ({►lU a 


Table 18„J7 


3 c Out a i nor 
(ounces) 


TcUe weights 


XoUaL number of contaiin r 
tare weights required 
(include first 3) 


1 / 


0 to i/8 
3/J6 
i/4 
3/16 

3/8 or more 


3 

6 

9 

12 

i5 


U if unfiJJed containers are not available and total numbt ii' needed tor 
tare v/elgbts exceeds the number opened for product examination, use only 
uumls’i' t)ptiued., Lii this cascj maintain a history of succeeding lots oi 
same cans untiJ a proper average tare is obtained (at least lb samides). 


available, weigh a mininunn of 15 con- 
tainerH . Use the average weight of 
the 15 as tlui Late weight. 

Wlien unfilled eontainc'rs are not 
avail able, empty, wash, dry and weig.li 
three contninerfj from the lot. Use 
the same neal(‘ as that used for net 
weight determination or one of greater 
sennit ivl Uy . 

Determine the range of container 
weights. The total number of empty 
containers x>/eighed to establish the 
average Lure weight for a lot will be 
based on the difference between the 
highest and lowest of these first 
three weights as IndicaLod in Table 
18.17. 

3. Select samples from the com- 
pleted lot or If the size of the lot 
to be packed can be predicted, samples 
may be randomly selected dxiring the 
packing operation. Under no circum- 
stances are weights to be determined 
until of ter the lot Is completed. 

Check weights are strictly plant's 
function during production. 

4. Determine the individual net 
weights on an initial sample of 10 
clean, dried, filled containers ran- 
domly selected from the lot. Record 
them on Form MP 486, File this form 
in the inspector 's office for one year. 

5. Calculate the average i\c.t weight 
by adding the. 10 individual weights 


and dividing by 10. This average 
should always be expressed in the .saiiie 
denomination as the scale calibration. 
If the scale Is calibrated in 16 tbs 
of ail ounce, the average v/eight should 
be expiesscd in ounces rounded off to 
the nearest 16th. (for example, if we 
had 10 weights v/hich averaged 8 .67 

iTr 

oz . , we would round it off to i/J6 and 
express the average for the lot as 
8 1/16 oz.). 

6. For Groups A and I through A, 
determine : 

a. The two lowest individual net 
weights , and 

b. The plus or minus difference 
between the declared label weight and 
the sample average. 

7. Select the proper group for 
underweight limits from Table 18.16. 

8. Use the limits prescribed in 
Table 18,18 for the proper group. 
Select those that are listed in the 
same calibration as the scale being 
used . 

9. Accept the lot without further 
sampling if 

a. Neither of the 2 lowest Individ- 
ual weights is less than the appro- 
priate "Lower Limit for Individual 
Weights (L) in Table 18.18. 
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.ii/lt. 1' .li: ' lUnltriU"! and maxi mum Hinlt’j ioi loL inS|)irLluti 


r^d 




U t 
r ^ ‘ 


11 1 
I - ' nr 


}./ t\. 

1 1 ru • 


Him 

1\ 


- liJ 
f iO 

l C 1 1 n c 

velihtb 


(I1IU15 


/ Plus 


Minus 


Group 

A 


10^. 


oE 


Group 

I 


Group 

2 


3/, 


of 

X' 


7.1 gm. 
0,25 o/, 
8/32 oz. 
4/16 oz, 

2/10 OK, 
2/8 OZ, 

1/4 OK . 


14,2 gm. 
.50 oz, 
16/32 oz. 
8/16 oz. 
5/]0 oz. 
2f/8 o? 

2 /A oz. 


Group 

J 


28. 1 gnl. 
1 oz. 
1 07 . 
1 07 . 
1 07. 
1 07 . 
1 OZ . 


34 


of 


2,2 gm. 
.08 oz. 
2/32 OK. 
l/l6 oz. 
< 2 /) 

( 2 /) 


1% 


X' 


2.2 gm. 
.08 oz. 
3/32 oz. 
2/16 oz. 
1/10 oz. 
1/8 oz. 
1/4 07. 


4.5 gm . 
.16 oz. 
5/32 oz, 
2/l6 07. 
l/lO 07. 
1/8 oz . 
( 2 /) 


1 . 1 gm. 
0.04 oz. 
1/32 oz. 
(2/) 
( 2 /) 
( 2 /) 
( 2 /) 


4.5 gm. 
.16 oz . 
6/32 oz. 
3 /it) oz . 
2/10 oz. 

2/8 07, 

1/4 oz. 
2. 1 gm. 

0.0.. oz. 
2/32 oz. 
I/l6 oz. 
< 2 /) 

( 2 /) 

(2/) 


9.1 gm. 
.32 07. 
lO/J? oz. 
5/16 o^. 
3/10 07. 

2/8 07. 
t/4 07. 


9.1 gin 
0.32 oz 
11/32 07 
6/16 oz . 
4/10 07, 

3/8 07,, 

2/4 o/,. 


Oi v>v\p 

4 


42.5 gi" 

1 .50 i.z . 
1 16/32 oz 
1 8/16 oz. 

1 5/U) IV, 

1 4/8 uz. 

I 2/4 07 . 


13,6 gm 
,4(t o. 

15/32 o. 

//1 6 oz 
4/10 oz 
3/8 oz 
1/4 



/16rhs, if in groms, use groin limlta. Do not couvmi, 

- -.-uivuv ..f 

F rr.it czilibrations as procisu as (l.ovi recorded nbovo. 


'Itie sample average equals or 

( o eeJs Che appropriate "High Value 

‘ r .\,.erages (A2)." Table 18.18, 

-detain the lot without further 
‘>J''5pUn£> if i-Lner 

less Chi’!; -'lights are both 

--.ppr':prir.c"timLi:: 

•Averages (Aj).- 


11. Weigh an additional 30 fllle. 
containers randomly selected from I 

^ lowest of the fj 

wcightra)!-"oi 

average of the fir 
weights Is less than "High Value 

Che ’’“h not less th 

Che tower Limit for Averages (A ^) . 
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t Group A 
(Ounces) 


Table 18.19 - Ba r ^ 

groups A and 1 thru 

n A 1 ^ , “ — — 


Group 1 
(Ounces) 


Less than .15 .15 “25 


Group 2 
(Ounces) 


Group 3 
(Ounces) 


Over .25-.50 Over .50-1,0 


Group 6 
(Ounces) 


Over 1.0--X.5 


12. If an extra 30 weights are 
nttt cc , enlculate the average net 
we gilt by cUvUllng the total of all 
40 weights by 40. Then note; 

a. 'the two lowest of the 40 Indi- 
vidual net weights, and 

h. Tiie plus or minus difference 
between tlic sample average and the 
label weight. 

precept lot if (1) not more than 
on 2 lowest of the 40 weights Is 
teas than the appropriate "Lower Limit 
Cor Individual Weights (L)," and (2) 

-be average of' the 40 weights equals 
)r exceeds the label weight. 

d. Retain the lot if (1) both of 
.wo lowest of the 40 weights is leas 
ban the appropriate "Lower Limit for 
ndivlduai Weights <L)," or (2) the 
;VGrage of the 40 weights is less than 
lie label weight. If the average 
nclerweight does not exceed the appro- 
riato Limit for Averages of 40 in 
able 18.18, an additional 40 weights 
ay be taken, if requested, to verify 
he reauJts. All 80 weights should 
hen be averaged and the criteria for 

sample of 40 applied. Accept the 
ot only If average equals full label 
eight and not more than one sample is 
Dwer than (L) . 

e. If continued sampling of a parti- 
iilar product in an establishment 
esults in frequent samplings of addi- 
lonal 30 containers, check to see if 
ae ranges of the first 10 weights 

ave been generally within the "Basic 
;/erage Range" for a lower group in 
able 18.19. If so , limits for this 
Dwer group may then be used . 

13. l^or all products in Group 5 
aither catch weighed or in preprinted 
ickages) , weigh 10 sample units and 
icept the lot, if 


variations betuoon 
actual weights and labeled weights, 

IL calibrated in 1/^ po„n.l 

graduations or more no label net weight 
exceeds the actual weight by more thin 
one scale graduation. E.g. scale 
marked In 1/4 pounds. Acceptable ~ 
marked weight 15 1/4 pounds, actual 
weight 15 pounds. Unacceptable - 
marked weight 15 1/4 pounds, actual 
weight 14 3/4 pounds, or (2) for scale--, 
calibrated In less than 1/4 pound 
graduations no label net weight exceeds 
the actual weight by more than two 
ounces. E.g. scale marked in 1/2 
ounce. Acceptable - marked weight 15 
pounds 3 ounces, actual weight 15 
pounds 1 ounce. Unacceptable - marked 
weight 15 pounds 3 ounces, actual 
weight 15 pounds 3/4 ounce, and 

b. The inspector must read and 
record net weights as outlined in para- 
graph (b) (2) under scales. The total 
net weight of the 10 sample units 
equals or exceeds the total marked 
weight of the 10 sample units . 

c. Product not meeting the above- 
criteria Is rejected. If domestic » 
it may be reweighed and remarked. 
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frozen dinners), sampling may bo dniu? 
with routine plant surveil Lanoo . 

Sample size and accepLanoe or Iter la 
are as indicated above. Sanipl ing rale 
may exceed above rate. 




i.H.63 PRODUCT APPEARANCE AND 
COilPOSITION 

bh'-n d label vignette shows several 
or one or more exposed surfaces 
(•'.g., canned hams, turkey rolls, 
dinner.s, pies, etc.)j the product shall 
•.*. df comparable appearance and 
' uriMiaition. 


When a label shows count of protlucL 
units (meat or poultry) in the con- 
tainer, either by actuaj couiU , i auge, , 
minimum count, or by group of uiilL.u, 5 
lot compliance shall be confirmee!. > 


(a) Definitions 

(1) Lot. A shift’s production of 
an item with a specific label showing 
certain quality characteristics. 

(2) Deviant. Sample unit (product 

1 rom one container) without a slice or 
exposed surface of comparable quality 
or appearance with the vignette. 

(b) Lot Sampling 

Sample 10 percent of the lots, but 
not more than five lots a week. Ran- 
domly select five containers from each 
(sampled) lot and inspect product by 
iulving or slicing if necessary. When 
samples are found acceptable for 4 
consecutive weeks, sampling will be 
reduced to one lot a week. If a lot 
is found in violation, the inspector 
will return to initial rate. 

A Lot is acceptable if deviants are 
not in the five-sample units. The lot 
is in violation if two or more of the 
five-sample units are deviants. If one 
of the five-sample units is a deviant, 
examine five more randomly selected 
containers, and accept the lot if none 
Ot these Is a deviant. Reject the lot 

If one Of more additional sample units 
tile deviants, 

When the inspector can verify compli- 
ante with label vignette without " 
estructlve sampling (e.g., certain 

76-11 


(a) Actual Count i 

When actual count is deeJarod (i!.g., v 
”10 meatballs," "approximately 8 drum- i 
sticks," etc. ) : •} 

1. Randomly select samp leu accor- ; 
ding to Table 18.20 and deLernrlne inln- -n 
imum and maximum limits for any s^iniplo is 
container according to Table 18.21. A 

For example, the label states It unlLs. A 
This count falls Into the 1 0-lb range 
so the minimum acceptable count i.s tiio A 
declared count, 11 units, and the max- A 
imum acceptable count is 13 (the dc— A 
dared count plus 2 units). A dovfaul A 
is any container with less than 11. or A 
more than 13 units, unless excess mitts a 
are proportional (as defined In Liu‘ a 

next paragraph) to stated net wGlj»ht or a 
required meat weight, Eiich container a 
in the sample may contain 13 units. A 
2, Determine compliance by comparing a 
number of sample containers (‘xreedlng A 

limits in Table 18.21 with numb cm* per- a 
mitted in Table 18.20. fn this exam- a 
pie, if 13 samples were taken, the Lot a 
would fail if any container had less a 
than 11 units or more than two con- a 
tainers had over 13 units, unless the a 
excess units were proportional. a 

Counts should be proportional to a 

stated net weight or required meat a 

weight. The extra units must increase A 
the meat weight or net weight by at a 
least 90 percent of the weight of the a 
extra units times the average weight A 

example, "four meat- a 

balls are declared on a label. The * 

nnn ^ requires a minimum of 2 * 

ees 0 meatballs. Maximum count * 
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* allowable from Table 18.21 Is five. (d) Range * 

If six meatballs were found and they When declared count on label is given * 

weighed 2.9 ounces or more, the con- as a range (65 to 70 drumsticks): * 

tainer would not be considered a 1, Select samples according to ^ 

deviant. If the weight of the meat- Table 18.20. * 

balls was less than 2.9 ounces, it 2, The minimum and maximum counts 

would be considered a deviant. The are the extremes of the declared range. 

calculation for determining compli- Any container with less than the min- * 

ance in the above examples is: imum or mote than the maximum count is 

a. Four meatballs are required to a deviant unless maximum count is pro- 

weigh 2 ounces so each meatball is portional. * 

approximately 0.5 ounces. 3. Accept or reject according to * 

b. The container contained six meat- criteria in Table 18.20. * 

balls or two more than the declared 

count. (e) Group of Units 

c. The increase in the meat weight When the label shows a group of 

must be at least 90 percent of the units, (1) select samples according to 

extra units so: 2 ounces (required Table 18.20, (2) count the units easily * 
meat) + .90 x 2 (the number of extra identified in the vignette, (3) count * 
meatballs) x 0.5 ounces (the average the units In each sample, and (4) cal- * 
weight of a meatball) = 2.9 ounces. culate the average count per container. * 

If seven meatballs had been found, A deviant is any container with a * 

they would have to weigh at least 3.35 count less those easily identifiable * 
ounces for the container to be accept- on the vignette (this count may also * 
able. fail the meat ingredient or net weight * 

requirement), or the weight not being * 

(b) Exact Count proportional. For example, meatballs * 

When vignette shows an exact number in sauce, the vignette has four easily * 

of units, follow the procedure identifiable meatballs, and the net * 

described under "actual count." weight is 10 ounces. This requires * 

the container to have 5 ounces of meat- * 

(c) Minimum Count balls. Six cans are opened and the * 

When a minimum count is declared on average of the six is 10 meatballs so * 

the label, a deviant is any count less the average weight of each meatball is * 
than the count on the label or if the 0.5 ounces. A deviant is a can with * 
average weight of the extra units in less than four meatballs (check if * 

excess of the minimum count in the con- meat ingredient requirement is met) or * 
tainer are not proportional. For a can with more than 12 meatballs, 

example, a minimum count of 10 units unless they are proportional as defined 

and a net weight of 5 ounces is in "a" above. If the average of six * 

declared on the label. The plant containers was nine meatballs, then * 

targets at 12 units in order to meet each meatball would be 5 ounces + 9 * 

the minimum count. Table 18.21 shows meatballs = 5/9 or .56 ounces. Jn this * 
the declared count plus two is accept- case, a deviant is still a can with * 
able, If 13 units are found in a con- three meatballs, or any can. that con- * 
tainer, the same procedure as in "a" tains more than 10 meatballs with no * 
above applies. That is, 5 ounces + .90 proportional increase in the weight of * 
X 3 X .5 ounces = 6.35 ounces which is the meatballs. ^ 

the minimum required net weight to be 

considered acceptable. 
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Table 18.20 - 

Ueciareu 

Sample 

size 

1 

1 Arnnntable HO. oC coat«luet_-t _ 

Lot size (containers) 

jjelow 

minimum limits 

(AQL Z.5) 

AUtive 

max inn nil 1 iieit w 

(AQL 6.')) 

50 ounces or less over 50 ounces 


1 ,i,00 or less 
2,A01 - 12,000 

1 .200 or less 

1.201 - 7,200 

3 

6 

12.001 ' 24,000 

24.001 ' 48,000 

7,201 -15,000 
15,001 -24,000 

13 

21 

4'i,L>CH - 72 ,000 
72.C01 -108,000 

24.001 -36,000 

36.001 -60,000 

2 ^ 

38 

10^,001-168,000 

168 ,001-240,000 

60.001 -84,000 

84.001 -120,000 

48 

60 

O/er 240,000 

Over 120,000 

72 


,0 

i 

'} 

3 

6 

7 


Table 18.21 - Range of declared 

count 


Single count 


Declared 

or Illustrated 

' Acceptable count In 

container 

ccunt 

1 

Minimum i./ j 

3 / 

Maximum ±J 

2-9 

Declared count 

Declared count plua 1 

10-15 

Declared count 

Declared cotmL plus 2 

16-21 

Declared count 

Declared count plun 3 

22-27 

Declared count minus 1 

Declared count plus 3 

28-33 

Declared count minus 2 

Declared count plus 3 

34-40 

Declared count minus 2 

Declared count ]i1uh 4 

41-47 

Declared count minus 3 

Declared count jilun 

48-53 

Declared count minus 3 

Declared count plus 3 

54-60 

Declared count minus 4 

Declared count plun 3 

61-67 

Declared count minus 4 

Declared count ]j1uo 6 

68-74 

Declared count minus 5 

Declared count plus 6 

75-80 

Declared count minus 5 

Declared count plus 7 

O’/er 80 

Declared count minus 6 

'Declared count plus 7 


« 


u Each container in the sample may contain this number of 
units. 
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FREEZING 
Subpart 18-M 

(Regs: M~318, P-Subpart I) 


18.67 METHODS 

The following methods are used to 
free^e meat or poultry products: 

1. Blast freezing with high veloc- 
ity air at about 20-40^^ F. below zero. 

2. Contact-plate freezing for pack- 
ages of uniform dimensions. Product 
is placed between metal plates reach- 
ing temperatures as low as 50° F. 
below zero. 

3. Immersion freezing where product 
passes through a super chilled brine 
or other liquid. 

4 . Belt freezing which is usually 
continuous blast freezing on a moving 
belt. Carbon dioxide chambers are 
also employed as continuous freezers. 

5. Holding freezers wherein product 
is held from 0 to 20° F. below zero. 
Air circulation is Important in this 
type of freezing. 

18.68 INSPECTION 

The inspector shall sufficiently 
check and monitor temperature charts 
and devices to determine regulation 
compliance. 

18.69 RAW STUFFED POULTRY 

Si nee raw poul try stuffing provides 
an excellent medium for bacterial 
growth, it may create special problems. 
Since bulk is added to product, freez- 
ing time is 1 engthened . To minimize 
bacterial growth, consider the follow- 
ing sanitary procedures: 

1. Stuffing bread shall not be 
damaged or contaminated, and shall 
be delivered and held in sanitary 
containers. Fresh or day old bread is 
acceptable. 

2. Hand or mechanical stuffing 
equipment is satisfactory. Carcass 


stuffing shall be done as rapidly as 
possible to prevent bacterial growth. 

3. After preparation, stuffing 
should be chilled to approximately 
35° F. before use, and should be used 
within a short time. 

4. Stuffing operations should be 
done at room temperature below 70° F 
while birds are kept chilled. 

5. Stuffed carcasses should be put 
into freezer immediately after stuff- 
ing and bagging , and should be frozen 
within 24 hours. 

18.70 OFF-PREMISE FREEZING 
(a) Meat 

Meat, meat byproducts, and processed 
meat products labeled, "frozen" shall 
be handled for freezing as follows: 

1. Meat cuts-'-hams, bellies, loins, 
etc,— boneless beef , pork trimmi ngs , 
and meat byproducts in containers may 
be shipped refrigerated to an outside 
facility for freezing. 

2. Processed meat products in 
institutional containers or consumer 
size packages; i.e., dinners, pot 
pies, fresh or cooked patties, 
pizza, breaded products, may be 
shipped refrigerated to a cold 
storage warehouse which has^ been 
approved under Section 350. 3(^ of 
the regulations for freezing meat 
products. (Section 350.7 of the * 
regulations explains the fees and * 
charges for these reimbursable * 
services. ) 

a. Application for Approval In * 

order to assure that processed meat * 
products are handled and stored under * 
wholesome conditions, the establish- * 
ment shall submit a set of written * 
procedures through the Inspector- in- * 
charge for approval by the regional 
director. The procedures shall * 
contain information to assure 
the products meet the same require- ^ 
ments as for products frozen at ^ 
official plants. 
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-■ction. The Circuit 
'.'^il' assign an inspector 
.'►'r locations as often 

• ary to assure that 

-rr jirupei'ly handled, 

.’i th'- amount of product 

• n ■' i/hofi co/idi tions and 

thi* discretion of the 
1 ’ ivisor. Product found 
'rprupfvrly frozen, or 
' r temperatures shall be 
■'ll' A?’ea Supervisor. 


1 Meat and processed "K'.'I I’l'oducts 
prepared for export nioy^ be si, pped 
refrigerated to an o"' s i/l" f '-' 
for Aeezing under the Cert , I Ic, it, Ion 

Service (MR"350). 

2. Meat and meat produclK m.iy move 
unfrozen from the labeling pMnt under 
the jurisdiction of anot(i.‘r (;..v«'rnment 


(b) Poultry 

(1) Approval; application Ki' 
grants permission to iioo/t- iiKutiut 
off-premi ses . 

Plant management shall suImimI a < on- 
pleted Form MP 626 to ihv r^-gio/ial 
office through the an'a vujmm-v r.or. 

When approved, th i torn) 

authorizes MPI employees to ••nler 
and inspect freezing (aciliUf. 

A nesv form shall be subiinttcil when 
a change of ownership occurs 

(2) Freezing Requirotnen t:; . Ihey 

are the same as for product frozen 
at official plants. Ai>))rov</l is 
granted provided the applitant 
agrees to the following londi tions: 
Before shipping, all poultry '.hall 
be chilled to 40*^ F. or le-, , as 
required by regulations, ^ind shall 
be shipped in a sanit.iry i nvered 
vehicle to prevent prodiiul 

contamination . 

Exception! Temperature of poultry 
to be shipped to a frefver in 
packaged form may rise to bh" F., 
provided total time elapst’d t)oi\/een 
packaging and placement in trc**‘/er 
does not exceed 2 hours, If such 
time is more than 2 hours, poultry 
must be held under conditions tiiat 
will lower and malfitain ti\e 
temperature at 40° F. or less 
(refrigerated truck, etc.) until 
placed into freezer, 

(3) Responsibility. 

(i) Plant. Management shall notify 
the inspector when product is to be 
shipped to an off-premi ses fr<‘ozer. 



Hart 18 


ma 


(ii) Freez&r. Designated employees 
of off“prern1se freezers shall keep a 
log or record Including time product 
arrived, time it entered the freezer, 
product temperature when placed into 
the freezer, and after 72 hours 
therein, etc. Such history aids in 
determining inspection frequency. 

(4) Inspection. The area supervisor 
shall assign an inspector to visit 
freezing locations as often as 
necessary to assure that products 
are properly handled. 

Inspection will be on an 
intermittent spot*'check basis. 
Amount of product to examine for 
adequate freezing is at the inspec- 
tor' s discretion . 

Size, sample, and frequency of 
inspection vary depending upon 
handling practices, promptness of 
movement into freezer, and freezing 
f aci 1 ities . 

(i) Unacceptable freezing. 

Product found unwholesome, 

improperly frozen, or held at 
improper temperatures shall be 
reported to the area supervisor. 
Product which is grade labeled and 
does not meet the requirements of 
7 CFR 70.353(h) or 70.354(h) shall 
be reported to the appropriate 
Federal-State supervisor. 
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•• warehouse (MEAT) 

Subpart 18-N 

{'ngs, H-307, 308, 318) 


'-)r*rol over handling federally 
'n'ipect^;'1 product at approved ware- 
scsures product identification 

■jud .(T'O] e'jOneness , 


18 ?3 APPROVAL; CLASSIP ICATION 
'J^'ur aoproval , a warehouse may 
Pa'''iUr unpackaged primal or wholesale 
'.-'jt-, , animal byproducts for certified 


read temperature measuring device. 
Thermometer sensing element and othet? 
temperature measuring devices niusy 
provide representative temperature 
readings throughout storage areas. 
Indicating thermometers should be read 
and recorded by warehouse employee at 
least dally, Each temperature chart 
shall be dated and show the time of 
each temperature reading. 

(il) Frost, defrosting. Frost 

(snow) on coils shall not become 
excessive. When overhead colls in 
storage rooms are defrosted, frozen 
foods shall be protected from moisture 
contamination . 


iniird food, fresh pork for trichinae 
r.reat-ent, and beef passed for 
UPration . 

(a) Apf))ication 

fo obtain approval, warehouse owners 
jr operators must send a completed 
*9 “or- 235 to RO. 

f b) Survey 

Tne area supervisor or his designee 
snail survey the warehouse and report 
rindincjs and recommendations to the 
’^3iional office. 


(hi) Certified pork 


Warehouses 


TATION SANI- 
(a) General 

equipment, and 
.amtauon--outside premises (drive- 
w^ys, parking areas, loading and 
unnaning docks) floors, walls, ceil- 

t-cn' EWm '’■9^’ting, ventila- 

fac ''^"'iwashlng 

P-=oW!'Wygl:L U'nsrcf^ 

control etc rodent 

parts La 8-B 8-c'7-d'' 

hand]' where mUt products Trt 
handled or stored. Mfoaucts are 

(|) Refrigeration. 

Ci) Thermometers. Parh 

a thermometer or “ her eVto- 


intending to freeze pork to be certi- 
fied as trichinae free must provide 
separate areas equipped with accept- 
able temperature recording devices and 
facilities to allow for adequate MPI 
security of product and recording 
devices. For further requirements see 
§ 318.10(c)(2) and § 325.7(b) of the 
Federal meat inspection regulations. 

(iv) Beef passed for refrigeration, 
Cysticercos i s beef passed for 

refrigeration may be shipped under 
otricial seal to approved warehouses 
for treatment. The warehouses must 

equipped with 
acceptable temperature recording 
devices and facilities to allow for 

rec2rdlno product and 

requirements Vee'"§ 31 /isT a>f 2 

finn Federal meat Inspec- 

tion regulationst 

(2) Sanitation Responsibility, 
anagement i s responsible for ware- 

deslonatlUrY^ "lalntenance , and for 

clean, assure all areas are ’^kept 

(b) Additional Requipfements 
An approved warehouse must also. 
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have: 

1. At least one designated room for 
storage of ' unwrapped product. If 
necessary , such room may al so be used 
for packaged product. 

2. A properly drained room or area, 
vlth cold and hot water for cleaning 
trucks, racks, etc. 

3. A designated area-^^with water, 
acceptabl e tabl e and adequate 
lighting — for product reconditioning, 
iandwashing facilities are unaccept-” 
ible for washing product (see Subpart 

Ice glazing. With advance notice 
:o the area supervisor, ice glazing 
Tozen meat products may be conducted 
in an approved warehouse. It is 
jsually done by dripping or spraying 
'rozen meat cuts with water to obtain 
i surface ice coating. Soiled or 
otherwise contaminated product shall 
lot be ice glazed (see Subpart 18"D). 


8.75 SEAL BREAKING 

a) Designated Employee 

Warehouse operators must designate 
me or more employees, acceptable to 
.he area supervisor, to break seals 
md sign shipping papers. Such 
imployees can only break company or 
farehouse seals on incoming shipments. 

b) Inspector 

Official seals securing restricted 
iroduct and approved warehouse seals, 
:over1ng shipments of meat byproducts 
'or certified pet food, when used to 
:ert1fy product entering an official 
ilant or a certified animal food plant 
re to be broken only under inspec- 
.or's supervision. The approved ware- 
lOuse may priint warning tags to deter 
ireaking by other employees. 


3.76 SHIPPING, RECEIVING 
a) Identification of marked product 
Unpackaged, marked federally 

nspected product may be shipped from 
,n official plant or port of entry to 
n approved warehouse. Warehouse 


employee(s) should record (1) date of 
arrival; (2) carrier; (3) shipper and 
his official plant, or name of shipper 
or importer for imported meat; (4) 
warehouse customer record for whom the 
meat is stored; (5) a description of 
the meat; (6) quantity in the lot; (7) 
warehouse lot number. 

Each lot of inspected and passed 
product from an approved warehouse for 
entry into another approved warehouse 
or official plant must be accompanied 
by a warehouse certification waybill 
or a serially numbered printed shipping 
form. The shipping form shall have: 

1 . Date. 

2. Printed form number. 

3. Seller. 

4. Consignee. 

5. Warehouse lot number. 

6. Name and number of official 
source from which product originated 
(not necessary if on receiving form). 

7. Name of carrier. 

8. Name and number of approved 
warehouse. 

9. Date of shipment. 

10. Title and signature of desig- 
nated employee. 

(b) Identification of Unmarked 
Product 

Unmarked product can be removed * 
from properly marked containers * 
under the provisions of the * 
identification service outlined in * 
Section 350.3(a) of the Voluntary * 
Inspection and Certification Service * 
of the Meat and Poultry * 
Regulations. The product would then * 
be held under security in a manner * 
to maintain identity (caged and * 
locked, separate rooms and locked , * 
crossed taped and stamped), * 

Removal from the secured area * 
would be carried out under the * 
provisions of the identification * 
service. Only those products that * 
had maintained their Identity as a * 
federally inspected product would be * 
permitted to be shipped. * 

Product shipped in unmarked or ^ 
unlabeled containers must be under * 
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, _ . ,1- I unp 1 erne n ted through 

• , • *. ,'i:-Mon service with an 

IT ' ‘ ' 

' - ' ;riay be branded or 

> . ' in properly 1 abeled 

■•31 undirr the identification 

t sin-i fiioved in accordance with 

^ 76(3) of the Meat and 

*■ j' tiv In spec t ion Manual . 

^ ‘ ) Animal Food 

'1 jjir.n denatured byproducts for 
: ‘ ■ .-n pet food shall be done 

" I'jnt; seal and MP Form 508 . 
'lirect shipment of undenatured 
:,~t for certified pet food may be 
. ' s ■; outlined in the regulations 


1 / LOT IDENTIFICATION 
.! :r, lot of product received by 
-''•-•louss must be properly identified. 

marked product shall be 
-w'My segregated and identified, 
-i: nur.cer. Lot number shall be 
'‘--'d on every carton in the lot 
'.'■'.•periy marked containers of lungs 
jthe?' identified animal byproducts 
' under company seal from a 

' '-""O ly_ inspected plant for certi- 

’ ' ' • r"‘ t *■ jud . 
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X8.78 PRODUCT RECONDITIONING 

(a) Unpackaged Product 

Unpackaged meat received for storage 
shall be checked by warehouse employee, 
and shall not be stored unless it is 
clean and in good condition. Unclean 
articles shall be cleaned before 
storage . 

(b) Broken Packages 

Torn and broken packages shall be 
segregated and reconditioned to pro- 
tect product from contamination during 
storage and further shipping. 

(c) Contaminated Product 

Must be reconditioned under inspec- 
tor's supervision. 

(1) Warehouse reconditioning. 
Arrangements must be made with the 
area supervisor for reconditioning 
contaminated product under Identifica- 
tion Service on a reimbursable basis. 

* (2) Plant reconditioning. Product 

* may be transferred to an official 

* plant for reconditioning. The ware- 

* house obtains MP Form 409-1 from the 

* area supervisor where the official 

* plant is Located. 


18.79 STORAGE 

Meat products shall be stored in an 
orderly and sanitary manner. 

* (a) Separation 

Federally inspected unwrapped meat 
and meat food products, and animal 

* byproducts for certified pet food must 

* be kept segregated by lot number and 

* stored separately from other articles. 

(b) Packaged Product 

It shall be placed on pallets, racks, 
or skids, and shall be properly stored 
to permit free air circulation and to 
prevent odor pickup from other stored 
products . 

(c) Unpackaged Product 

Except for hanging type, all meats 

7T-li 


or storage shall be placed on dunnage, 
pallets, in tanks, or other containers. 

Product creating an objectionable 
condition shall not be handled or 
stored in an approved warehouse. 

Unpackaged product shall be handled * 
and stored sanitarily. * 

(d) Discontinued Storage 
When a warehouse discontinues meat 
storage, the area supervisor shall be 
promptly notified. 

18.80 RECORDS 

(a) Warehouse 

Warehouse operators shall: 

1. Stamp Incoming MP Form 508, or * 
certification form with warehouse lot 
number stamped on cartons or identi- 
fying unwrapped product. File with 

lot records. Gross reference all 
forms by lot number. 

2. Prepare a certification (waybill 
or shipping form) for all outgoing 
shipments. File one copy, mail one 

to MPI Inspector at destination (or 
receiving establishment), and affix 
one inside sealed vehicle. 

3. File all certification forms * 
received and issued with product for 

2 years. 

(b) Inventory 

An up-to-date inventory of stored 
products by lot shall be maintained. 
Records of lots, stored and shipped to * 
an official plant or another approved 
warehouse, must be readily available 
to the inspector. 

(c) False Records 

Willful, false entries in warehouse 
records or certificates are subject to 
penalties of 18 U.S.C. 1001, Criminal 
penalties are also contained in the 
Agricultural Marketing Act (7 U.S.C. 
1622(h)) and the Federal Meat Inspec- 
tion Act (21 U.S.C. 601 ^ seq .) for 
specified offenses, including certain 
false representation and unauthorized 
use of official marks or other 
identification devices. 
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IN'^'PrCTION 
' • 1 5 ‘i ion 

:-it and other authorized USDA 
. ' j-,t be allowed to enter the 

■ r- •- : ’..hich assigned at any 

■ . :ine, and to review facll- 

' ' T ^('ords . 

, • 1 b 1 r !i 

.' >■ -1 supervisor arranges unan- 

■ -d supervisory inspec- 

- ' ■ . -'f' ;rt'”ises, operations, 

' ■' r . : uru records. Such inspec- 
r i 'uld be less often in ware~ 

^ with 1 low in-out volume. If 
i : • 't u'.v, warrant a more frequent 
' ’ . • : i I -Hi e- , the area supervisor 

■ il. ’ notified. hTien an MPI 

’ . S' -j "akes a warehouse inspection, 

- ■•"•uJd h'lve the last survey report 
-w illaulu. 


RD may cancel warehouse approval 
when (1) reliance cannot be placet! oi 
records or certif icate.s of warehouse 
operator or his employees; (2) such 
operator or any of his employees or 
agency (a) failed to comply with any 
conditions of approval, (b) violated 
the FMIA (21 U.S.C. 601 et seg .) or 
Section 203(h) of the Agriculturat 
Marketing Act (7 U.S.C. 1622(h)) or 
any of the regulations promulgatot! 
thereunder . 

After warehouse operator Is given 
opportunity to present his views, 
approval may be suspended according 
to the Administrative ProceduroB Act 
(5 U.S.C. 1008) pending final deter- 
mination. 


RETURNED PRODUCT 


(i) hccord checks. Records may be 
rundonly selecting some 
" V' and certificates from ware- 

’TV iiie. Items to be checked are 
' ' I.u nu^rbers, (2) inventory, (3) 

It' iu' t otigin and destination, etc. 

<u) File. The inspector should file 
. ' 'i.lnk lip Form 508 and warehouse 
."ttUicit.es according to warehouse 
• .jnd lot number for 2 years. 

Deficiencies. Insanitary condl- 
or Improper procedures shall be 
teuortu'i through the area supervisor 
tiu- tegional office. Reports will 

t.-v become evidence 

t Viithurawai of service, 

WITHDRAWAL 

standards are not main- 
writ f^P^^vlsor notifies 

r.T.:,v.al 1 the recommends 

■'i-PrnvL ‘"a 


Subpart 18-0 

(Regs: M-318; P-Subpart 0) 


18.85 DEFINITION 

Returned product in this subpart 
means any product whlcli was shipped 
from an official establishment, deliv- 
ered to an unofficial establ ishinenL 
(such as a retail store), and returned 
to the same or any other official 
establishment for any reason. 

Product which can be identified as 
having been shipped and returned via 
the same carrier to the same or any 
ot er official establishment within 
^ hours is not considered to be 
returned product. Such product is 
subject to normal reinspection by a 
program employee when entering the 
ff icial establishment . 

18.86 responsibility 

(a) Plant 

Every establishment receiving 
returned product will designate wi 
approval of the inspector ?rcfmrae 

an area or ..u ^f'arge, 

not will be recelvef" P^“'- 

received. All returned 
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products can be received only into 
such designated area or areas. The 
returned product area(s) are to be 
maintained at a proper temperature to 
hold returned product in a wholesome 
condition. The area(s) must be thor- 
oughly cleansed and sanitized, 
including containers, tools, equip-* 
ment, facilities, and employees' 
hands and aprons, as often as the 
inspector determines necessary to 
prevent product contamination. 

A1 1 returned products should be 
delivered to the returned product area 
as soon as practical when they arrive 
at the establishment. They should not 
be sorted, removed, or otherwise hand- 
led until the inspector [)as given his 
approval for such sorting, handling, 
or removal . 

(b) Inspector 

The inspector will examine all 
products which would require inspec- 
tion. Product that is wholesome and 
bears the official marks of Federal 
inspection will be released. 

Returned product that has been 
reprocessed or reconditioned can be 
used for human food only if it is 
found on final inspection to be not 
adulterated nor misbranded. The prod- 
uct should not be removed from the 
establishment unless it is properly 
marked or labeled. 

Returned product not identified 
with the official marks of Federal 
inspection can enter only the returned 
product area(s) for inspection. It 
must be held there for disposition in 
the following manner: 

1. If the inspector can determine 
that products have been prepared under 
Federal inspection or Imported and 
products are found to be wholesome, 
they may be released. 

2. If the inspector can determine 
that products have been prepared under 
State inspection and they are found 
to be wholesome, they may be released 
for distribution in the State where 
prepared. However, they cannot be 


released for distribution in interstate 
commerce . 

3. Unwholesome or unidentifiable 
products must be condemned and 
destroyed. 


CARCASS SPRAYING 
Subpart 18-P 

(Regs: M-318, P-Subpart 0) 


18.91 CARCASS SPRAYING 
(a) Water sprays, whether chlorinated 
or not, may be used intermittently on 
carcasses during chilling provided a 
quality control program is approved 
by the Regional Director. In order 
to receive approval, the establish- 
ment must: 

1. Submit to the Regional Director 
through the inspector in charge the 
complete detai 1 s of the proposed 
quality control program in accordance 
with § 318.4 of the Regulations and 
paragraph (b) below; 

2. Furnish a statement that the 
spray procedure does not cause 
insanitary conditions, such as rust 
and moisture dripping, in the cooler; 

3. Submit the results of a 
250 carcass test showing hot, 
prewashed weights and sprayed, 
chilled weights of the same 
250 carcasses in accordance with 
paragraph (c) below; and 

4. If chlorine is to be used, 

furnish a statement as to the con- 
centration of the chlorine in parts 
per mi 1 1 ion . * 


(b) The details of the proposed 
program must include all facility 
and equipment changes needed to 
install the new system, including 
the type and location of monitoring 
equipment such as gauges , timers, 
and meters, calibration schedules 
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eaijip:iiGnt and scales, 
and dimensions of 
which the 
to spray the 
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; . ' perform! ng the 

1 • 'rs . , -.6 St , no less than 

% sre weighed per day for 
',r , -0 10 v.'orl'ing days. Each 

*r. 2b0 carcasses must 

■ nu 'weight gain for the 

(-;ceive initial approval, 
‘ shows a weight gain, 

isrs'jsses being chilled that 
, .t we peld until each carcass 
'cie for that day loses any 
, . " 1 1 • n ^ ci a lly showed , A1 1 

■ ^.■rH,',ng must be stopped 

'O' r.v', ' ..jStem is adjusted . The 

' ' ! ipo'-oval cast can then be 

'1 O', If none of the ZS or 

' 1 ' ■: iises representing a day's 

• 1 or gain 'weight, then that 

’ w ' .V I ’duct ion can be shipped 
toe iO-day test period prior 
. : ' H'a 1 0 f the system, 
id/ i'i plants where it is the 

t ■ >.- to weigh tv/o or more 

nung by "A" frames or 
' • • ir hungers from a single 
^1uMng spray chilling, it is 

’e to treat the multiple 

5 as a single unit and weigh 
Jn such cases, the total 
weight of the multiple 

urnt would constitute the 
hilled weight of the unit, 
"ul ti pie-hung lamb carcasses 
1 '^ d" ti^-ated as one carcass unit 

references to carcasses in 
will also i/iclude the 
‘ 1. 1 D le lamb carcass unit. 

Ir the establishment uses a 

spray, microbiological tests 

. chlorine are 

Inspector, during 
-Jiuu-.on and testing of 

•’'5 ’■ will make sure that 
Is not creating 




' r . 0 


the 

the 

the 

an 


i ihment 

cooler 

,/ enough weiqh1no5 

"uwe,yh,n9s to ensure thit The 


w i 


establishment is fairly and 
accurately recording correct 

weights, both before washing and 
after chilling. 

(g) Once the program has been 
installed and successful ly tested, 
the establishment must continue to 
sample and tost a minimum of 
10 carcasses per lot per day, or as * 
required by any alternate program * 
established under paragraph (i)^ 
below. The inspector will monitor * 
this by reinspecting ZQ to lOL) percent 
of the carcasses tested by the estab- 
lishment at no greater Interval than 
once a week. 

(h) No carcass will be permitted* 

to gain weight as a result of* 
e>^posure to water spray. Alltirnatc* 
control programs are governed by * 

paragraph (i). Otherwise, if an* 

establishment employee discovers that 
one of the carcasses selected for the 
daily monitoring has gained weight, 
the entire lot is affected. If each 
carcass is marked with its own hot 
weight, the chilled lot cafi be 
reweighed carcass by carcass and if a 
carcass has not gained weight, it may 
be released. Ihose carcasses which 
have gained weight wiM be retained 
until the weight gain has been lost. 

If each carcass is not marked with 
Its own hot weight, the entire lot 
must be retained until the sample 
unit has lost the weight it cjained. 

In either case, the system must be * 
reproved with another 250 carcass * 
above with paragraph (c) * 

( i ) The Department will consider * 
alternate control programs. * 

However, they must comply with the * 
same quality characteri sti cs as the * 
afprementioned program. A * 

baraarln^f described under * 

also be * 

oroarams 7 .lu alternate* 

Proaram ' m t sedition, an alternate* 

95 percent least* 

oTr a n assurance that * 

percent per quarter of the * 
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* carcasses represented by the samples 

*will gain weight. The procedure 

* must also provide adequate process 

* control . Any alternate procedure 

* submitted to the Department must 

* contain all assumptions about the 

* data distribution and the 

* methodology employed and sufficient 

* raw data and data analysis to allow 

* for an independent check of these 

* points. Alternate spray chill 

* programs must be submitted to the 

* Department of Agriculture, Food 

* Safety and Inspection Service, Meat 

* and Poultry Inspection Technical 

* Services, Processed Products 

* Inspection Division, Washington, 

* DC 20250, for review and 

* evaluation. 

(j) If the establishment wants to 
make a significant change in its 
spray system such as (1) volume of 
water used, (2) pressure of water, 
(3) length of time spray is 
administered, (4) length of time 
interval between sprays, or (5) size 
of droplet used, another 250 carcass 
test is required first. The test 
must involve all the coolers which 
the establishment intends to use in 
its spraying process. 
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PMT 19 

DEFINITIONS AND STANDARDS OF IDENTITY 
OR 

COMPOSITION 


STANDARDS OF IDENTITY 
OR 

COMPOSITION 
Subpart 19~A 

M~317, 318; P-Subpart P) 


* '•. 1 ; •■tjDMCT AJinUABILITY 

■ =■ '"A'C!'; FSIS DIRECTIVE 7131 . 1 , 

i ' '/Pc.l 


i'- OD'JCT 

rrfis directive 7124.1, 7/28/86.) 
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19.3 SAUSAGE 

(a) Fresh 

Farm or country style. When sausage 
products are labeled "farm style" or 
"country style," they must be prepared 
with natural spices v^ith exclusion of 
oleoresins, essential oils, or other 
spice extractives. Sugar is the 
sweetening agent for "farm style" or 
"country style." 

(b) Semidry 

Thuringer. It may not contain 
binders or extenders; e.g., cereal, 
vegetable starch, starchy vegetable 
flour, soy flour, soy protein 


concentrate, Isolated soy protein, 
nonfat dry milk, calcium reduced skim 
milk or dried milk. 

(c) Cooked 

<1) Rework. See section ] 8.2^ (a) (S) ^ * 

(2) Poultry. Sausage products may 
contain raw and/or cooked poultry 
(meat and poultry byproducts) In 
amounts prescribed by regulations 
(M-Subpart G) . 

(d) Other Cooked Sausage 

(1) Brauns chweiger. Pork skins, pork 
snouts, and other meat byproducts, 
except fat, are not customary ingre- 
dients of "Braunschweiger." 

(2) Liver Sausage, It may not be 
prepared with meat byproducts to the 
exclusion of meat. It may contain 
poultry not exceeding 15 percent of 
the meat and liver portion of the 
formula. 

(3) Mettwurst. It may not contain 
byprodni^ts or extenders. 


19.4 LOAVES 

Phosphated Trimmings 
Preparation of loaves, other than 
meat loaves, generally involves use of 
byproducts from processing operations 
Including cured and uncured prodlucts. 

Trimmings from preparation of pork 
cuts, cured with approved phosphates 
besides other curing ingredients, may 
be used without limitation in loaves 
other than meat loaves. When such 
trimmings are used, phosphates may be 
listed in the Ingredient statement 
using the term "sodium phosohates," 


Change* 75-5 
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PART 20 

RECORDS, REGISTRATION AND REPORTS 


REPORTS 
Subparc 20-A 

(Regs: M-320; P-Subpart 0) 


20.1 INJURY 

On-the-job or job-related injuries 
must be properly recorded on Form MP 
448, "Injury Register." 

All forms in the "Injury Reporting 
Kit," envelope MP 449, must be com- 
pleted when medical attention by a 
physician, or when loss of time exceed- 
ing one full day or shift is involved, 

20.2 ZOONOSES 

Inspectors in charge must report by 
phone to the area office when an'iH- 
ness affects plant employees as a 
result of contact with animals brought 
to the plant. A written report should 
be promptly submitted indicating nature 
of illness, onset date, number of 
people affected, suspected etiology, 
and action taken by health officials 
or other governmental agencies. 

Plant management shall be informed 
of such reports. 

20.3 POOD POISONING; ADULTERATION; 

MISBRANDING 

(a) Prompt Report 

Actual or potential foodborne disease 
incidents involving meat or poultry 
products should be reported promptly. 
Reports should be routed to STS-PTE 
through area and regional offices. 
However, if this is not possible, 


a report may be made by telephone 
directly to STS-PTE at any hour of 
the day by dialing 301-345-6888. 

Reports of adulteration or misbrand- 
ing, not involving health hazards, 
should always be reported to STS-PTE 
through appropriate field offices 
during nomal business hours. 

(b) Report Information 

The report should provide the nature 
of hazard and the name, address and 
telephone number of the person who can 
furnish additional information. It 
should include, if available, product 
involved; v/here ingested; time of 
ingestion and onset of illness; number 
of persons involved; name and estab- 
lishment number of processor; proces- 
sing, packaging, and handling proce- 
dures; and other pertinent information. 

(c) Reporting Procedures 

1 . Inspectors report actual or 
potential health hazards or consumer 
complaints involving adulteration or 
misbranding to supervisors. 

2. Supervisors notify local health 
officials and exchange information 
relative to the problem. Supervisors 
relay all information (including 
health official contact) to area 
supervisors . 

3. Area supervisors notify RD. 

4. RD telephone STS-PTE using 24- 
hour telephone number (301-345-6888) . 

20.4 PRODUCT REJECTION BY MILITARY 

(REFERENCE AMS, MEAT GPjyOING 
BRANCH.) 


NOTE! DUE TO CONDENSED MATERIAL, PAGE 
187 WAS NO LONGER NEEDED. 
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20.5 CERTIFICATES (Poultry) 

(REFERENCE AMS, MEAT GRADING BRANCH.) 


20.6 INSPECTION WORK 

(a) Ante- and Post-Mortem Inspection 
Inspectors shall report results of 

ante- and post-mortem inspection of 
poultry on Form MP 514 and MP 513 
(see Chart 20.1). 

(b) Processed poultry inspection 
Results are to be reported on Form 

MP 536. 
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FOR21S 

Subpart 20-B 


- tie necessary for recording and/ 
r.'-ijttine iLtivities related to the 
•:! i Poultry Inspection Program^ 
the necessary information 
o. , ivi liable, all forms should be 
cr-itvlv CQTipleted. 

"’loving IS a description of the 
f c' I" “Only used forms in meat and/ 

: .'iltry inspection work. 


:-J.9 fur: I MP 22 

‘ ee Chart 20,1. The Inspector shall 
'!.> i 'separate form for each sample 
.’I'l uteri to the laboratory for chem- 
ii analysis. This form is prenum- 
r-Tcl CO positively identify the sample 
-Uh i number. It is not an account- 

ronn. Designations and instruc- 
tion- on Che form are generally self- 
' '.pi uuitory and should be closely 

Print, type or check all 
V'pUuable entries as follows: 

1» 2. Self-explanatory. 

Enter retain tag number when 
pro.iuct is retained pending laboratory 

t'iport . ^ 

/_/i/ Heat— check when sample is 
i c'eat prod uct ■ 

1™^/ Poultry — check when sample 
product. 

Ljl2J Tiust Grading — check when 
program f"" "Pacification acceptance 

Trust Inspection Meat— 
samples produced under 
i;' Service, animal food 

reimbursable 
meat inspection. 

^'h(-k Inspection-Poultry— 

rihhft , samples produced under 


/ /6 / Other (specify) — meat or 
poultry and name of agency for which 
inspection is made (Department of 
Justice, Department of Interior, etc.) 

5 . Self-explanatory . 

6. Product Code-'-enter product 
code. Refer to Exhibit A, Product 
Codes . 

When both cereal and nonfat dry milk 
are added to product, record code for 
nonfat dry milk. 


Example: Franks with NFDM and 
cereal, record code 1330-1^. 

Record miscellaneous code for a gen- 
eral category if a code is not indi- 
cated for a specific product iii that 
category. Example: luncheon meat 
sausage, record code 1340-91. Do not 
assign a code number for nonmeat food 
products or meat samples analyzed for 
specification work. 

7. Laboratory name and number (see 
Part 23). 

8. Check if sample Is a single 
sample or a composite sample. If a 
composite sample, enter "how many" in 
the composite. Example: (three 1- 
pound packag es) . 

LMJ Retail sample — check when 
sample is c ollected In retail store. 

£_/2/ Supervisory sample — check 
when sample is collected by supervi- 
sory personnel. 


1. — ^ M, JL, kJi 

mport product not yet accepted for 
entry. Handle samples of accepted 
product as domestic samples. 

^* 9 * Initial. 

Check box(es) provided to left 
of analysis desired. Each sample must 
be accompanied by an MP 22 asking for 
specified Information. Otherwise, the 
laboratory discards the sample and 

is norn"*'r 5°™; analysis 

fhfl 1 place a checkmark to 

in deL*" blank box and write 

Manrbf analysis . Use additional 
torv\n necessary. Labora- 

tlnn 1 -^ “ excellent Inspec- 

and expenslv^ '^The\‘''^r 

^pensive. The analysis should 
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. . . : ii':rposft. Do not indis- 

: t; laboratory analy- 

, . n-'.e of product as it 

, lar.-leJ and list of ingredi- 
' .'•t-cing order of predorni- 

propiiecary mixtures are 
.-..cru list of Ingredients as 
.. s'.iLping container, name 
• of r L.nuf aclurer , and pur- 
. . the material is in- 

1 Also, include any information 
*. -j the analyst and requests 
'r. .. iiifornd-tion . 

pie lb sent to the labora- 
: r. purpose, a notation 

oiie on laboratory form to 
•.rfiit, or bear reference to 
- -’"(i indicating need for 

-I j'. ar.alybis is requested for 
1 thcin meat and meat food 
the laboratory will check 


(b) Distribution of Retur'ned forms 
(I) Nonviolations . li.iboraLory cliecks 
"in Compliance" box in block I A for 
all products, and scuds copies 1 nnd 
2 to inspector. iiispo.cLor smuls copy 
2 to area supervisor. 

C2) Vioiations. Laboratory checks 
"Action by Inspector" box in block 14^ 
and sends copies 1, 2, and 4 to In- 

spector. Inspcctoi evaluates tlic re- 
port; takes action according to toler“ 
ance guidelines in Part 18 j completes 
items 24 through 26 on the Ijack. of 
copies 1, 2, and 4; .scuds copy 2. to 
area supervisor, copy 4 to regional 
office, and files coi)y 1. Li t cult 
supervisor initials copy 1 ii he con- 
curs with action taken. Aren supervi- 
sor initials copy 2 i f he coricui's With 
taken, and f j los Lli i s • 


ir.ti bjople IS in compliance. 

.or laboratory use only. 

■r ^11 ip. Tne inspector shall (1) 
’ ' -y^c of product, date, brief 
-1 .liouest (protein, moisture, 
~ rat, etc.), retain tag 

ir product is retained, and 
“ (.<1) lemove and attach ori- 

' s,.ir,ple With rubber band (Pre- 
’ ; ^..1 pie number and type of 

- L -CSC be legible without remov- 
. te-ir strip.); ( 3 ) retain sec- 
' ■ inspector's office until 

---frutcry results are received, than 
“^^sired); (4) not separate 
-ripiut, from IIP Form 22 (or tear 

side. 24-26-self-explana- 
to Laboratory. 

: ^ plastic 

leakage stains. 

^ shipping container with 

-■ * '• anc avoid form wrinkling 

laboratory's return 

H . T ® franked, 

• '..un.ssed envelope. 


See Chart 20.1. The inspector com- 
pletes all six copies when submitting 
objective or selective phase spc<i liiiorus 
for biological re.sidues. Mail copy 
five (confirmation copy) to reg tonal 
or area office as in.strnctod by HI). 
If a confirmation copy is not t(*cpiesL~ 
ed by regional office, leave copy live 
Intact and submit with .specimen. 
Attach four to sample. line lose a 
self-addressed envelope to faciUtate 

the laboratory s return of MP 23. 

Print, type, or check all applicable 
entries as follows ; 

of^cirrult number in lieu 

2-5. See HP Porm 22. 

6. Self-explanatory, 

7. Self-explanatory, 

MP 410 number 

tiRt'f or poultry orjgl- 

blolnef A ^ with a history of 

biological residue violation and are 

."‘.r*" ?•■»«««. 

in the Ante-Mortem and 
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Post-Mortem Remarks space of 16 **re- 
sample notification Nos. 1 or 2," as 
applicable. 

9. Enter control number for objec- 
tive phase samples. Enter N/A unless 
specimens are submitted because of a 
special project. Identify special 
projects by name or number. 

10. Enter N/A unless the specimen is 
one of a series submitted because of a 
study made of a particular lot, flock, 
or herd. If specimen is one of sever- 
al in a series, place sample number 
(preprinted number) of previous speci- 
men in this block. 

11. Enter animal species or poultry 
class and code as listed below: 


Cattle 

- 01 

Young 


Calves 

- 02 

Chickens 

- 21 

Sheep 

- 03 

Turkeys 

- 22 

Goats 

- 04 

Ducks 

- 23 

Swine 

- 05 

Geese 

- 24 

Horses 

- 06 

Fowl 

- 25 

Other 

- 08 




12. When submitting specimens for 
oiological residue analysis, enter 
approximate age of animal or bird. 

13. Enter sex of animal or bird. 
Check in all specimens sent for b^p- 
logical residues . M and F Indicate 
male or female. N indicates neuter 
(steer, barrow, etc.). 

14. Check appropriate box. Each re- 
quest for a specific test, analysis, 
etc., requires a separate MP 23. 

Should more than one MP 23 be com- 
pleted, enter sample number (preprint- 
ed number on upper right corner of the 
form) of related specimens in No. 10 , 
"Related Sample No's." 

15. Check appropriate box indicating 
tissue submitted. If specimen is not 
listed, check box 06. Do not make any 
entries in this block when submitting 
samples from imported product. 

16. Use when submitting samples from 
imported product for biological resi- 
dues . 

Enter product name under ante- and 
post-mortem remarks, and product code 


under "Code." See Part 27 for import 
product codes. When product is re- 
tained pending laboratory results, 
enter such information in this block . 
If the laboratory results arc to be 
telephoned or wired collect to the 
plant , include name , address , and 
phone number of plant where product is 
held or where inspector can be 
reached. 

17. When submitting specimens for 
diagnostic purposes, the veterinarian 
shall enter his clinical diagnosis . 
This information is helpful to the 
pathologist . 

18 . Self-explanatory. 

19-25 . For laboratory use , except 
"Control Total (19)" to be entered by 
Automated Data Proce*-^*"*’ 


(REFERENCE FSIS DIRECTIVE 6200.1, 
9/8/86.) 

20.12 FSIS FORM 9300-5. 
(REFERENCE FSIS DIRECTIVE 6200.1, 

9/8/86.) 

20.13 MP FORM 404. 

(REFERENCE FSIS DIRECTIVE 7010.3, 

8 / 6 / 86 .) 

20.14 MP FORM 407. 

(REFERENCE FSIS DIRECTIVE 7010.3, 

8 / 6 / 86 .) 


NOTE! DUE TO CONDENSED MATERIAL, PAGES 
193, 194, 195, 196, 196a, 196b, 196c, 196d, 
196e, 196f, 196g, 197, 198, 198a, 199,200, 
201, 202, 203, 204, 205 WERE NO LONGER 
NECESSARY; THEREFORE, PAGE 206 FOLLOWS 
THIS PAGE. 


20.11 FSIS FORM 9300 
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Mr 


.11. ! 



K'JRM h01~^ 

jj -n 1 Complete in dupli' 
.iMicrial .ejected. Send 
T ■> I. Data Services 

iU-CftC lojoUed quantity in 
I VC icj.oiis are not 
[..j not repo It rejected 
Rt'porL rejected items under 

V. 1 'U' 1 a tegor leb . 


( ) ) Mat^’rials Rejected 

lit Spices and seasonings: 


hutmeg 

!> t I 

Allspice 

r tbl.irV, 

Sage 

1 f . vh V i.' 1 

Dextrose 


Seeds 

,• 1 lit -1 n( 

Dill 

: 1 1 1 i 1 1 .1 

Caraway 


Fennel 

' ' ( 1 ii' • 

Mustard 

'hill 1 . * /{H’wder 

Seasonings 

It* {T'Vidt* r 

’* 1 ' 

Sausage 

Bologna 

,1 

Loaf 

' 1. L 1(1 

Ham spices 

1,' 'uu'l ■.Pice 

Sauces 

a 1 

Hot 

'■.'.ri' tl.lV(;ring 

Pizza 

' inaji’ii-'ii 

Honey 

‘ -> r 1 -sp'if'i 

Syrup 


Vinegar 


(2) Flour and cereal products: 


Wfuat fimji 
'-'in llour 
'-'»va lloui 
lia r i cy 
I'-'l a I o 
hoiifti cats 
R i L e 
1 a t ina 

tercal bimler 


(3) Dairy and egg 
Nvulat dry milk 


Wheat cereal 
Potato starch 
Bread 

Batter mix 
Cracker meal 
Corn meal 
Macaroni 
Spaghetti 
Noodles 
Tapioca flour 

products : 

Sodium caseinate 


Whole milk 
Whole skim milk 
Dry whole milk 
Wliey 

Breading mix dip 
Process cheese spread 


Eggs, whale, f i esh 
Egg wli 1 1 e , { 1 osli , 
frozen, powileied 
Egg y(i 1 k.s , 1 1 i*sh , 

frozCMi, powdered 


(4) Fruits or vegetables (fresh, 
canned, or dehydrated): 
Potatoes 


Peas 

Cat rots 

Parsley 

Onion 

Pimientos 

Pickles 


Beans 

Bean siJion 
Toma toes , 
paste 
pu ree 
j u i cc 


t s 

t ( e ::li 


(5) Soaps, cleaners 
Tripe cleaner 
Toilet cleaner, etc. 
Floor cleaner 
Oakite 

General cleaner 
Brick cleaner 


oils : 

Boiler conipoimd;. 
Metal cleanei 
Clothes cle.iJHMS 
Hand .soaps 
Mineral oil 
Cotton seed oil 
Pai af f in 


(6) Casings (natural and attificial): 
Casings 

Plastic overwraps 
Visking bags 


(7) Curing agents: 

Pickle Prague powder 

Cures Sal brine 

Wastphalia powder 


(8) Miscellaneous: 
Bicarbonate of soda 
Vitamins 
Gelatin 

Mono-glycerides 

Stabilizers 


Antioxidants tt; 
prevent dis- 
coloration 
Tenderize rs 
Vegetable oleo- 
inargar me 


(b) Cause for Rejection 

(1) Noncorapliance with regulations: 
Label not approved for use of rejected 
product 

Product not labeled 
Unauthorized color or flavor 
Ingredients in excess of authorized 
allowances 

Insufficient ingredients 
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Manufacturer and/or address unknown 
Improper markings on product 
Product contains prohibited ingredients 

(2) Contamination: 

Contains insects and/or weevils 
Contains foreign material 
Rodent contamination present 
Wo rmy 

Unci ean 

(3) Objectionable odors, taste, or 
color: 

Excessive odors Unstable color 

Over age Rancid 

(4) Sour, moldy: 

Decomposed 

Toxic 

(5) Unsound canned goods. 

(6) Other* 

(c) Disposition 

Removed from establishment: 

Converted into animal feeds 
Used in nonfood departments 

(1) Returned to supplier. 

(2) Destroyed by establishment: 

Sewage Denatured and removed 

Burned Tanked 

Garbage 

(3) Held for Food and Drug Adminis- 
tration. 

(4) Other, 


20.16 HP FORM 455 


(RErERENCE PART 8.6, 
SANITATION REPORT.) 

20.17 MP FORM 460 
(OBSOLETE.) 


NOTE I DUE TO CONDENSED MATERIAL, 
PAGE 208 WAS NO LONGER 
NECESSARY: THEREFORE, 

PAGE 208a FOLLOWS THIS PAGE. 
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^0 18 MP FORH 519 
Chrirt 20 1 

J'ruiiuct Pntei name of product being 
j ri' pf( (beef (.arcassei> ) . 

ProduLt Code Enter applicable prod- 
uct f (ide (code 001 for beef carcasses). 

lot Number. Determine and enter 
.jpplii.ible tuimber Example: If this 
i<-, the first lot of beef carcasses 
oxd.'iUied this date, enter in this 
Moik 

Lot Size. Enter number of sides m 
th»‘ lot 

8 imp ling Plan. With a checkmark, 
designate type of plan being used 
(double, single). If double plan, 
designate with a checkmark in first 
.'>tep column if only first step is 
necessary. If second step is neces- 
sary, checkmark the second step block, 
if online sampling is used, leave space 
blank. 


Sample Size, Record size of sample 
examined. If online sampling is used, 
use an encircled 3 and a separate form 
for each online lot inspected. 

^ Hirior, Major, Critical Defects 
Columns. Record defects in proper 
column (minor, major, or critical) 
umler first step only when single sam- 
pling plan IS used. Record first step 
defects in first step column on first 
step of double sampling plan, and 
second step detects m second step col- 
umn when second step is necessary in 
double sampling plan. Rest of form is 
self-e.xplanatory. 
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Chart 20. 1 - Fonas 


FOllM 

USE 

COPIES 

SUBMITTAL 

DISTRIBUTION 

OTHER INFORMATION 

MP 4 , Odd Hour 

Inspection Report 

Each 

inspection 

3 

See form 

See form 

See fom 

-MP 7, Certificate of 
Wholesomeness 

Export to 
Belgium 

4 

Completed by 
plant and 
inspector . 

Upon com- 
pletion 

Same as 

IIP 412-3 

See form 

MP 11, Services 
Rendered 

Chargeable 

Service 

4 

Monthly 

See form 

* 

HP 12, Authori- 
zation Card 

Cross-licen- 
sed inspector 

1 


Each employee 

* 

-MP 17, Certificate 
for Glands, Organs, 
and Offals Imported 
for Pharmaceutical 
Purposes 

Export to 
France 

4 

Completed by 
plant and 
inspector. 

Upon comple- 
tion 

Same as 

MP 412-3 i 

See form 

MP ?2, Chemical 
l^aboratory Analysis 

Chemical 

analysis 

5 

For each 
sample or 
composite 

See form 

See sec. 20.9 

MP 23, 

Laboratory Report 

Pathology, 
microbiology 
or residue 
analysis 

6 

For each 
sample or 
composite 

See form 

See sec. 20.10 

MP 31, Establishment 
Application for 
export of meat or 
poultry 

Export 


Completed by 
plant, Upon 
completion 

Original and 
copy to FPS 
for signature 
of Deputy Admin, 

* 

See form 

MP 35, U.S, 

Rejected and 

U.S, Retained Tags 

Identifi- 
cation of 
facilities , 
equipment 
or product 

In noncom- 
pliance 

As 

req- 

uired 

Remove stub 
and retain 
until item 
acceptable. 
Attach to 
Item(s) . 

Remove tag when 
Item is accept- 
able, Discard 
tag and stub 

Used and removed by 
Inspection personnel only. 
Indicate initials on tag, 
date, inspector's and 
corrective action 

hMP 36, Water and 
Temperature Checks 

Daily. To 
record tem- 
perature and 
water used 

1 

See form 

See form 

Record temperature of 
chill water and prod- 
uct — carcass, parts, 
giblets, parts on cutup 
line, etc, — and water 
used in continuous 
chillers . 

HfP 40, Health Certi- 
ficate for Impor- 
tation of Fresh 
Poultry Meat into 
the European 

Economic Commu- 
Ity (EEC) 

Export to 
Countries 

In the 

European 

Economic 

Community 

(EEC) 

4 

1 

Completed by 
tIPI veter- 
inarian, 

Upon comple- 
tion. 

With shipment 

See form 



l.ui- 



Note; See footnotes at end of chart 
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Chart 20.1 - Forms, con ' t . 


LO 

lijlu-a 


:'Orc CO 
I :ha JfjJural 

' ‘^-'Hjbllc of 
: C- rr_:nv 


I cha Federal 
' ' .'anubllc of 

. t ’ c~ I ij£rrci\y 


r. -port to 
tha I'aderal 
I'coubilc of 
cjern:.iny 


tr. [ trpot L 

1 inspection 


[c:port 

inspection 


' ' ' - ' i^cti J 

t . ■ - .Cr.zv 


Icport 

Inspection 

lun j ipport 

j inspection 

f ’ 's.lth 1 F..porc to 
, i\ Federal 

- Republic of 

1 Geriaany 

1 t uiilf IV 


Jiea Submittal 

Dlotrlbutlon 

Completed by 
: ifPI veterln- 
Inarlan. 

Upon comple- 
tion 

Some aa 

MP 412-3 

Completed by 
plant and HPI 
veterinarian. 
Upon comple- 
tion 

With Shipment 

Completed by 
plant and MPI 
veterinarian. 
Upon comple- 
tion 

With shipment 

Completed by 
plant and MPI 
veterinarian. 
Upon comple- 
tion 

With shipment 

Completed by 
plant and MPI 
veterinarian. 
Upon comple- 
tion 

Same us 

MP 412-3 

Upon comple- 
tion 

See form 

Upon comple- C 
tion 

0 

ov‘t office- 
opy— broker- 
riglnal j 

Retained by G 

tnepector 

ov’t office 

Retained by G 

Inspector 

ov't office 


Other luforiuntlou 


See Form 


Sec form nnd 
oec. 22,23 


Sec form nnd 
uec. 22.35 


Seo form nnd 
acc. 22.35 


See form nnd 
oec. 22.35 


plant and MPi 

veterinarian. 
Upon comple- 
tion 


Same as 
MP 506 


See form 
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Chfirt 20 1 - Torm'. , cun'i 


Form 

Use Copies 

Submittal 

(Hsti ibucion 

Othoi Information 

tip 61 , Certificate 
Wlilch Must Accom* 
pany Imported 

Frozen meats, 

Offals, Poultry, 
Animal Products 
and Products of 

Animal Origin 

Export CO 

F ranee 

4 

Compi eted by 
plant and tlPI 
veterinaiian. 
Upon comple- 
tion 

Same as 

MP 412-3 

See form 

++MP 02, Sanitaiy 
Certificate 
(Poultry) 


4 

Completed by 
plant and MPI 
vetei inarian 
Upon comple- 

C4.on 

Vitii shipment 

See form 

•H-MPI 112 1 Laboratory 
Specimen Receipt 

Wben speci- 
men released 
to piiVdCG 
or commercial 
laboi atory 

3 

For each sam- 
ple or compos- 
ite 

See form 


MP 132, Application 
for Label Approval 

As requiiecl 


By plant for 
each label 

PLS 

Gov. office 

See form 

MP AOl, Application 
for Federal Meat 
and Poultry Inspec- 
tion 

To obtain 

Federal 

inspection 

1 

Upon request 
for inspec- 
tion Com- 
pleted by ' 

applicant ' 


Complete all 

1 sections . I f 
i not applicable , 
enter "M/A"; 
if negative, 

"No" or "None." 

+MP 402-1, Summary of 
Ante-Mortem Exami- 
nation 

Ante-rnorcem 

inspection 

1 

1 

Upon comp le- 
t ion 

j 


Optional 

i-MP 402-2, Identifi 
cation Card--Ante- 
Mortcm 

HI 


Upon comple- 
t ion 

Gov. office 

Post-Mortem 

section ■ 
optional 

FSIS 9300 Sene;., 
Ante-Mortem and 
Post-Mortem 

Inspect ion 

Summary 

Ante- and 

post-mortem 

inspection 

2 

Weekly 

DSC, 

Dos Moines 
orig 

Gov office 
duplicate 

See sec, 20. H 

FSIS 9300-5, Final 
Disposition of 
Retained Carcasses 

For suspects 
and retained 
carcasses 


Prepared by 

VMO 

Gov. office 

Separate form * 
for tuberculosis 
reactor; see 
sec. 20.12 

+HP 403-7, Certificate 
of Ante-Mortem oi 
Post-Mortem Disposi-, 
tion of Tagged ! 

Animals 

Slaughter 

plant 

! 

2 

Upon plant 
request; by 

VMO 

Plant'orig. 
Gov. office- 
copy 

Accountable, keep 
under security. 
Record only 
official (USDA) 
tags--U.S. Sus- 
pect, U.S. 
Retained, 
reactor, back- 
tags, etc. 



























PajTt 20 


212 Chart 20,1 ~ Pormq, con*t, 


Po rm 

Use 

Coplos 

Submittal 

Distribution 

Other Information 

HP /( 03-10", Appll- 
CfiCion and Parmlt 
to Obtain Speciraeno 
fropa Official Heat 

Rb tabliohmenCa 



Copiplcted by 
applicant . 
Submitted to 
inspector In 
charge 

Sen form 

Only items specif led 
on form may be removed 

WP 404, Proceaalng 
Operations at 

Official Eacablloh- 
muntfl 

Completed by 
management of 
pioc, opeia- 
tlono 

3 

tfeekly; to 
inspector in , 
charge 

DSC, Chlcago-orlg. 
Gov. office-copy 
Plant - copy 

See sec. 20.13 

•l+(P 406-2; Daily 

Report of Denatur- 
ing and Tanking 

For cond. 

carcasoefl 
and/or parts 

1 

Optional 
Completed as 
required by 
area super- 
visor 

Gov. office 

1 

Record tag and/or 
seal numbers, sealing 
and seal breaking 
time, inspector's 
name 

■HfP 406-3, Dally 

Report of Handling 
MeatB Paaoed for 
Cooking 

For carcasaeo 
and/or parts 
paaoed for 
cooking 

1 

Dally 

Gov. office 


+MP 407, Moat and 

Heat Food Producto 
Condemned on Rein- 
opectlon and 

Dcatroyed 

For product 
cond. on 
reinspection 
by the 
inspector 


Weekly 

1 

DSC, Chicago - 
orlg. Gov. 
office-copy. 

Plant - A copy 
may be obtained 
upon request 

Not used for repay- 
ment or claim adjust- 
ment between plants . 
Negative report not 
required 

See sec, 20,14 

+MP 407-4, Hateriala | 
Rejected for Use 

j 

For each 
material 
rejected 

2 

Upon 

completion 

DSC, ’Chicago - 
orig. Gov. 
office-copy 

Circle one code no. 
for each group. Des- 
cribe material, cause 
of rejection, disposi- 
tion and agency noti- 
fied; See sec. 20.15 

HP 408, Request and 
Notice of Shipment 
of Sealed Meat/ 
Poultry 

Product 
shipped 
under seal 

1 

Upon 

completion 

Destination 
Inspector-orlg. 
Inside sealed 
car-copy. Gov. 
office-copy 

Hay be modified to 
cover shipment of 
product for further 
processing 

•fHP 409-1, Permit to 
Return Alleged 

Unsound Pioduct 

Alleged 

unaound 

product 

3 

Upon 

completion 

See MR-325.10 

Identifies and permits 
return of alleged un- 
sound product to offi- 
cial plant 

+HP 410, Imported 

Meat and Meat Food 
Producto. Applica- 
tion and Report 

Inspection 
of imported 
product 

8 

Upon 

completion 

See form 

and sec. 27.19(b) 

See sec, 27.19 

4MP 410-10, Official 
Veterinary Certifi- 
cate of Wholesome- 
ness 

Export of 
fresh meats 
to Germany 



1 

Upon 

completion 

With shipment 

Fresh meat and edible 
organs 

+MP 410-11, Official 
Veterinary Certifi- 
cate of Wholeaome- 
ncos 

Export of 
prepared 
neats to 
Germany 

1 

Upon 

completion 

With shipment 

Processed meat products 


82-10 
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Pomi 

Use 

Copies 

Submittal 

distribution 

Other Information 

-HIP 410-12, Ai^inml 
Health Certificate 
for Importation of 
Meat from Doiiieatic 
Swine 

Export of 
swine meat 
to Cemiany 

1 

Upon 

completion 

With shipment 

See form 

•fMP 410-13, Health 
Certificate Eoi the 
Import of Medt from 
Domeatlc rnminanta 

Export of 
ruminant 

meat to 
Cctmany 

1 

Upon 

completion 

With ablpraent 

See form 

•fMP 412, Application 
for Export Certifi- 
cate and/or Stamps 

Export . 
Completed hy 
plant 

2 

Upon 

completion 

DSC, Deg Moineg - 
Orig. 

Area Office-copy 

hist all product. * 
Request on one form * 
only one type of cer- * 
tlflcate and/or stamps. * 

■fMP 412-3, Regular 

Expoit Certificate 

Export 

4 

Completed by 
plant and 
inspector . 

Upon comple- 
tion 

Shipper- orig , , 
duplicate and 
quadruplicate . 

Gov, office- 
triplicate 

Show establishment no. 

(s) and addregg of con- 
signor 

■fMP 412-7, USDA Heat 
Inapection Service, 
Certificate of Pork 
Product 

Export of 
lard to 
Colomb ia 

5 

Upon 

completion 

; VMth shipment 
orig , 4 3 copies , 
Gov. office-4th 
copy 

Sec form 

•fMP 412-C, Sanitary 
Certificate (Certi- 
ficat Snnitalre) 

Export to 

Algeria, 

Poland 

1 

Upon 

completion 

With shipment 

Use USDA-MPI seal * 

-fMP 412-9, Sanitary 
Certificate for 
Netherlands 

■ Export to 
Netherlands 

1 

Upon 

completion 

With shipment 

Meat food products. 

Put USDA-’IPI seal on 
fonn 

■fMP 412-9-1, Heat Cer- 
tificate for Impor- 
tation into the 
Netherlands 

Export to 
Netherlands 

1 

Upon 

completion 

With shipment 

Animal casings, fresh 
meat and meat byprod- 
ucts 

“fW 412-11, Sanitary 
Certificate 

Rxpor t 
to France 

1 

Upon 

completion 

With shipment 

Fresh meat and/or offal 

-fMP 412-12, Sanitary 
Certificate "D" 

Expor t 
to France 

1 

Upon 

completion 

With shipment 

Processed meat and/or 
edible fat 

MP 412-13, Certifi- 
cate for Export to 
Japan 

Export 
to Japan 

4 

Completed by 
plant and 
inspector in 
charge. Upon 
completion 

With Shipment 

See form 

•f+MP 412-14, Veterinary 
Certificate for 

Export of Poultry to 
the United Kingdom 

Export to 

United 

Kingdom 

4 

Completed by 
plant and MPI 
veterinarian. 
Upon comple- 
tion 

With Shipment 

See form 

■fMP 413, Certificate 
for Importation of 
Caaings into the 
Ncthcrlanda 

Export to 
Netherlands 

4 

Completed by 
plant and MPI 
veterinarian. 
Upon comple- 
tion 

Same as 

MP 415-4 

See form 
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Form 

Use 

Copies 

Submittal 

Distribution 

Other Information 

•iiw 414-3, Regular 
Horeemeat Export 
Certificate 

Export 

3 

Completed by 
plant and 
Inspector . 
Upon comple- 
tion 

.Shipper - orlg. 
ft duplicate, Cov't 
office triplicate 

Show establiahraent 
numbei (s) and address 
ol consignor 

-«{? 415-3, Inedible 
Product Export 
Certificate 

Export 

4 

Upon 

completion 

With shipment 

Gov. office-copy 

See form 

HIP 415-4, Animal 
Casings Export 
Certificate 

Export 

1 

4 

Upon 

request 

i 

With shipment 

Gov. office-copy 

See form 

+MP 415-5, Special 
Export Certificate 
for Animal Casings 

Export 

2 

Upon 

completion 

With shipment 

See form 

KP 420-3, Receipt of 
Accountable Property 

Account- 
able pro- 
perty 

3 

Upon 

completion 

See form 


KP 423, Submission 
and Approval of 

Plans and Specifi- 
cations 

Applying 
for Fed- 
eral 

Inspection 
by appli- 
cant 

4 

See form 

See form 

i 


+HP 437, Notice ot 
Receipt of Unclean 
or Unaound Product 

For unclean 
or unsound 
product 

4 

See form 

See form 

Not Issued to plant 

HP 441, Permit to 

Ship Meat or Poultry 
Labels Between Offi- 
cial Establishments 

Transfer of 
labels 
between 
plants 

Sea 

form 

With each 
: batch of 
labels 

See form 


HP 449, Reporting 

Kit 

Injury 

■■ 

' See form 

See form 


•Hfl? 450, Scoreaheet 
for Boneless Manu- 
facturing Meats 
other than Pork 

Boneless 

meat 

Inspection 

1 

2 

L 

Upon 

completion 

1 

Gov. offlce-orlg. 
and copy 

1 

1 

i 

Complete for domestic 
and import Inspect Ion- 
1, 2, 11, 12, 13, 14, 15, 16, 
17. Domestic only— 3, 

4. 5, 6, 7. 

Import only— 8,9,10. 
See alao form and Sub- 
part 18-B. 

+MP 450-1, Online 
Inspection of Bone- 
less Manufacturing 
Heats other than 

Pork 

Boneless 
meat rein- 
spec t Ion 
(online) 

1 

1 

Completed 
and filed 
; by plant 

Available to 

MPI personnel 

See also Subpart 18-B 

4-MP 450-2, Worksheet 
for MP Form 450 
(Imported Meats) 

Boneless 

imported 

meat 

■ 

Upon 

completion 

Gov. office 

J 

See form 


78-4 
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VotTJl 

! 1 

Uso 

Copies 

SubralCtal 

Distribution 

Other Information 

HP 455, SanitaLton 
UoporL 

Daily 

sanitation 

2 

Weekly 

See form 

: Gov ,of f ice-orlg . 

^ Plant- copy 

Explain 1 teens narked 
"N” or "U” in "retrjirks" . 
Upon report conpletlon, 
inspector and piant 
official should sign. 

4ftP 460, Condition 
of Container 
(ScoresUeeL) 

Import 

product 

3 

Upon 

completion 

Gov .of fice-copy 
Plant - copy 

Use tightened plan 
for rein jpections 
.See sec . 20.1/ 

HP 462, KsLablioh- 
inent MorkloJid and 
AflslgnmenL Computa- 
tion 

Workload 

and 

assignment 

3 

Completed 
by Circuit 
Supervisor 

Reg. office-orig. 
Area Sup. -Copy 

Gov. Office-Copy 


IfP 400, Application 
for Approval of 

Label, Formulation, 
or Device 

A a required 

3 

By plant for 
each label 
to PLS, 

Wash. , D.C. 

By PLS: 

PLS-orig, 

llC-copies 

By IIC: 

Gov. office-copy 
Plant-copy 

See fora ^ 

•k 

k 

k 

k 

MP 406, Net Weight 
Report 

Net veight 

1 

Upon 

completion 

Gov. office 

See form 

MP 490, Assignment 
Record 

Program 
planning, 
operating, 
and control- 
Ing. Main- 
taining cur- 
rent assign- 
ment data 

4 

Completed 
by Area 
Supervisor. 
Orlg. and 
copies to 

RD 

Reg. offlce-orlg. 
WSDS, Wash. ,-copy 
Area office-copy 
Clrc. Sup. -Copy 


MP 491, Assignment 
Report 

Assignment 

3 

Completed 
by Area 
Supervisor 

See form 


-IMP 505, Poultry 
Inspection Cer- 
tificate 

Upon request: 

1. According 
to 381.108. 

2, In lieu of 
MP 506. 

4 

Upon 

completion 

Shipper - orlg. 

6 Ist copy; 

Area office-2nd 
i copy. 

Gov, of£ice-3rd 
copy 

See Regulations 

381.108 and Manual 
22.14(a) 

f-+MP 506, Export 
Certificate 

Export 

6 

Upon 

completion 

Shipper - orig. 
and Ist copy. 

Plant - 2nd copy. 
DSC, Dea Moines, 
Iowa - 3rd copy. 
Gov. off ice-4 th 
copy. 

Area Sup. -5th 
copy 

See form 

+MP 508, Notice of 
Shipment of Mate- 
rial derived from 
United Staten 
Inspected and 

Passed Carcasses, 
but not Eligible 
for the mark of 
Inspection for 

Use in Certified 
Animal Food 

Certified 

animal 

food 

4 

Upon 

completion 

See form 1 

1 
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Form 

Use 

i 

Copiea 

Submittal 

Distribution 

Other Information 

513, Poultry 
Inspection Daily 
Sunanary 

Summary of 
lot infor- 
mation 

1 

Weeltly 

DSC, Des Msinca, 
Ioi7a 

See form 

-H-FfP 514, Poultry 
Inspection Lot 

Tally Sheet j 

Each lot 1 

inspected 

i 

1 , 

Upon comple- 
tion of lot 
inspection 

Gov, office 

Retain in inspector's 
possession or in Gov, 
office at all times. 

+-PMP 514“1, Poultry 
Condemnation 
CertiEicate 

Each lot 

4 

Upon 

completion 

Plant - orlg. and 

2 copiea 

Gov, office-copy 

See form 

•Hitp 514-2, Poultry 

I^t Information 

Each lot 

1 

After lot 
is packed 

Gov. office 

See form 

+MP 519, Scoresheet 
for Carcass Meat 
and Meat Byprod- 
ucts 

Carcass 
reinspec- 
tion; each 
lot 

2 

Weekly 

Gov. office- 

original 

Plant-duplicate 

See aec. 20.18 

•HMP 526, Application 
for Inspection 
Service on Poultry 
Products Frozen 

Away from Official 
Plant 

Inspection 
of off- 
premise 
freezing 

5 

By applicant 

! 

See form 

1 

"hfMP 528, Moisture 
Absorbed by Poultry 

Chilling 

procedure 

change 

r 

1 2 

By plant 

1 

Gov. of flce-orlg . 
Plant - copy 

Sea foriQ 

1 

++MP 536, Monthly 

Report of Inspected 
Poultry 1 

1 

To report 
condemnations 
occurring 
before and 
during cutup 
or further 
proc. 

1 2 

Monthly 

! 

DSC, Deo Moines - 
original 

Gov. office-copy 

Report condemnations 
occurring after cutu; 
or further procesalnj 
under "Remarks." 

•HMP 549, Dally 

Moisture Record i 

1 

Moisture 

control; 

daily 

2 

1 

^ Weekly 

Regional offlce- 
orig. 

Gov. office-copy 

See form 

PVS 1~27, Permit 
for Movement of i 

Animals , 

Quarantined 

animals 

See 

form 

Upon 

completion 

Gov. offlce-orig. 

VS (In accompanying 
envelope) - copy 

I Upon slaughter, corap^ 
items 26-31 . 

+VS 1-68, Report of 
brucellosis and | 

Tuberculosis 

Reactors Slaugh- 
tered chat arc 
not properly 
identified when 
received 

Reactors 
not prop- 
erly iden- 
tified 

4 

See form 

See form 


+VS 2-11, Report of 
Diseased Animals 

Found at Stock- 
yards or Slaugh- 
ter Establish- 
ments 

Contagious 
and com- 
municable 
diseases 

1 . 

4 

1 

1 

' 

See form 

See fom 

Report identity of 
affected animals by 
phone or wire, &/or ( 
this form 
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Porm 

Dae 

Coplea 

Submittal 

’Dlacribution 

1 

Other Inf ormatiou 

-♦•VS 6-35, Report of 
Nonreactora 

Shov;iivg Tubercu- ■ 

looia Leslona or 
Thoracic Granu^ 
lonias 1 

Tubecculoaia 
or thoiaclc 
granuiomaa 

3 

See form 

With sample — 
Original and VSL 
copy, MPl copy — 
file. 

Case number In block It! 

Is numbered consecutively 
for each es tabliahment , 
beginning with case III 
each fiacal year. 

bVS 1/-J3 Anininla 
Imported for 

Immediate Slaughter 

1 

Import 

cattle 

■ 

See form 

See form 

See Part 21 

DPSC Form 2662, 

Report of Noncon- 
formance Supplies 

Material 

rejection 

1 

By mili- 
tary 

See Subpart 
20-A 

See Subpart 20-A 

See form 


+ “ Meat only 
H “ Poultry only 
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CcAJpPflATION WITH OTHER AUTHORITIES (MEAT) 




. Tt / rAiU.'. DISEASES 
. •’ i , CVS ticercosis , 

I , scrapie, tuber- 

. ' i'{, Lhyina, myiasis, 

' ’ 1 'Ji ■>< as f's must be 
' ' ’ A VS inspector may 

animals with scrapie 


► * . I DISEASES 

‘ * ‘“'i- 'Uth disease, rinderpest, 

' ‘ ■' *''*''‘r, contagious bovine 
‘ ‘ '■ . 1 ( 1(1 Teschen’s disease 

f I'r.- “lit in USA. 

* “ J'Vmptoms are observed, 

■ fifaifst VS field veteri- 
■ lannot be reached, 

' VS veterinarian in 

‘ " •(.>! > ( ( . 


1 r r 


■"-"•irtAL IDEKTIFICATIOH 
‘ cattle identity is 

‘ -f"'; by ear tag, sales tag. . 
V*' lu mature cattle, hide 

be useful If available 


I..’ 


" 1 ( 


•»!.. <1 




«»aj.iaoie 
'>houl<i be shown with ea 
on VS Form 2-11 and 


.1 ii 

' V 1 t ( 


- d which will maintain ca 
•-.wty with Identification ( 
^ biMighout post-mortem insn 
successful 

b- . a J-section plant tag. 

‘ li* fastened to the car- 

iiastic bag with all ID 


^ 6 “4 


21.4 REPORTING PROCEDURES 
(a) Communicable Diseascf? 

By collect wire, addrcs.sed 1 1 > V.S 
ve te r ina ri a n in charge of 8 L . 1 1 < ■ of 
origin, inirnedi ately report ,my iiiiumi,)] 
condition suggestive oj aiiini.il (. oiimiuo i 
cable disease. 

VS Form 2-11 is used lor ri'jxii ( ing 
diseases other than tulrei cii 1 o.s i s 


(b) Mucosal Diseases 
When mucosal disease complex condi- 
tions are observed, immedialoly < ,i | | 
(collect) VS veterinarian ui charge' 
of origin State. If origin cannot 1)<> 
determined, notify the vetermajian in 
charge of the State wlieie animaKs wr'te 
slaughtered. Coiifirni telephone (c'poit 
with completed VS Form 2-11. 


Promptly report by collect call ,i | 1 
cases of hog cholera-like symjiininf. or 
lesions to VS veterinarian i ri cliaigo 
in the State where animal. s a if ltKaf«*( 
The telephone report must h.ivc rmiui.li 
information to aid in tra. cli.i. k 
Swine from hog cholera .int ined 
areas, or those exposed lo luig .holci.i 

are shiped under VS seal and - 

panied by VS Form 1-27. Heee.v.n, MI'I 
inspector will (i) ' 

c'pfto'srr"”'^: 

in LaLe r® 

in charge of swine received. 

When an inspector i.s not on .l„i v 

some shipments arriviiiK at t )■.. ii^’ ■ 

Plant may need to be u®, :1, 

case "" available. 

a^“i»a :: ■■-"<■■■ ■>. 

j opeciai marks. r»w.-.i ■ 

plant employee, slaughteriat T 

name and locatirto plant's 

name and tiUe ’ " or ' .s 
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(d) Tuberculosis 

(1) Nonreactor. Report all iion- 
reactor cattle and calves with Lesions 
resembling tuberculosis and all mature 
cattle with thoracic granulomas, except 
those considered to be coccidioidomy- 
cosis found in feedlot steers and 

* heifers, on VS Form 6-35. Report rou- 
tine "passed for cooking" and condemned 
carcasses on a separate form in States 
having a swine tuberculosis program, 
and not on VS 6-35. Only swine having 
gross lesions of tuberculosis i nvoiving 
thoracic cavity will be reported on 

* VS Form 6-35. 

* (2) Reactor. Do not submit iesions 

* from reactors unless specifically 

* requested by VS. Lesions from reactors 
shall be accompauLed by MP Form 23. 

(3) Specimens . Tubercu Losis lesions 
and thoraci c granulomas slia] ] be sent 
to Veterinary Services Laboratory 
(VSL), P.O. Box 70, Ames, Iowa 50010, 
for diagnosis. Trim lesions free of 
fat , divide into blocks approximately 
1/2 inch thick, and place in formalin 
and sodium borate solution (SBS) pro- 

* vided in shipping container. Minimum 
solution to tissue ratio is 10 to 1 
for formalin, and 1 to 1 for SBS. 
Lesions too small to be divided shall 
be sent in formalin. When laboratory 
assistance is needed to determine 
cattle carcass disposition, check Item 

*18 on VS Form 6-35 and attach VS Form 

* 10-23 (inside box flap) to outside of 
mailing box. Leave all identifying 
devices from each animal in plastic 
bag, and send to VSL in box with speci- 
mens. Do not remove sponge. When 
laboratory assistance is needed to 
determine swine carcass disposition, 
send specimen to MPl laboratory with 

MP 23. 

(e) Myiasis 

When animals with maggot infested 
wounds are observed, collect at least 
10 larvae, some from deep within the 
wound. If larvae are of different 


size or age, collect samples of each 
size. Put specimens in blood tubes 
containing alcohol as preservative 
and send them air mail, with com- 
pleted VS Form 2-11, to Veterinary * 
Services Laboratory, USDA, APHIS, 

P.O. Box 969, Mission, TX 78572. 

21.5 TRANSPORT VEHICLE CLEANING 

MPl personnel will supervise lian- 
dl mg of trucks, trailers, and rail- 
road cars used for animals affected 
with an infectious disease and 
received at federally inspected 
plants where VS employees are not 
stationed . 

For cleaning and sanitizing, see 
regulations (9 CFR 71) and use proce- 
dures outlined below. 

(a) Trucks, Trailers 

Once a plant employee is instructed 
on procedures to follow in cleaning 
and disinfecting trucks, inspector 
does not need to supervise disinfec- 
tion of every truck. However, lie 
must assure that: 

1. Trucks are properly cleaned 
before applying the disinfectant. 

2. Spraying equipment is adequate. 

3. An ample supply of a permitted 
disinfectant is available. 

4. Mixed disinfectant is of proper 
strength . 

5. All inner surfaces of trucks 
are saturated with disinfectant. 

Plant employee should keep a record 
of cleaned trucks or trailers by 
recording their license numbers. 

(b) Railroad cars 

When a car carrying affected * 

animal s is received , the inspector * 

shall: * 

1. Notify by telephone the VS * 

Area Veterinarian and the responsible * 
railroad otficiai that the car must be* 
cleaned and disinfected. * 

2. Where possible, arrange to 
supervise disinfection of all infec- 
tious cars received. 


78-8 
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■ \lUi. IKS'llUG (MCT) 
i ’ •'! r 1 un 

, , i.; l.ji k ->1 l(i( ling 

•. • - 'If j .1 M > 1 iibjit'c Let] 

■ ■ ' .It t 1 f‘ 


■•r 11 ' < itL]»-. I|j(' ifij^fMitLor 


' ' t ''I 'j 1 ch i rum a 1 1 

M ■ ''lil 1 . including branded 
1 ! 1 1 ' s and bii lisa re 

I i' - veazs ol age or over 

’ '■[ {H)b i -jui I Lur J eriL covvfs 
'■ J ' ' '1 ) d 

i " i tr,j)le.s fiuiii bleeding 
■ai :! j-U-aus, heart, or any 
1 !“ 'i Lhod Miout one-ha] f 
'' t *■ I ' lube ot blood pro- 
iii't ifH'iunL for laboratory 


■"od saiaple jn iflasLic bag 
1 I ''til’, ing devices (including 
' ‘ .nr, 5 ,‘lainLain samples 
I'l HI as toll CL Led to cor- 
’ ' ‘ ' daily kill schedule, 

'.jdt s and identifying 
'('.‘z u[ij 1 ale laboratory. 

*’ '* kill '•iliediiles. Since 
'i:i iti'-n (U-Mces are submitted 
‘ '* "t t!i]>eirulusis-like 
■ ii'-nii.ictor rattle and are 
' I •' identify MCT blood 
ne. provide.] VS Form 1-16 
fli 1 dent 1 f I ca t ion luinibers 
If, the Ml! blood samples 
' ' ‘ "I t.ucli cattle Tins 

I Will be provided 

d-. uien box n'tiu-ned from 

1 1 ‘I t a 1 1 1 (f y . 

11 '^ tlkiL .samples are protected 
;■ moisture, or contamina- 
' t I J*ei ate ihem at 35-40° F 
' ■ cp n alien . 


• ■ - - . ‘..Oil uioou sai 

'^‘‘L every other day 
' ^ -‘M-angeinents are made 
f labels, addressee 

I .l„„atory, are provide. 


( 2 ) Sample tubeu , mailing [)ox<?{i . 
The State VS .sL.iM will aj-t.iiige (oi 
suppJyitig blood Siiiiiple I ntx'n , iii.i! i lin^ 
boxes, franked labels, iiM-ind (onus 
and racks at each pl.nil invo/v.'.l 

(b) Program Operation 

MCT blood s.inipli’s aii' being in|- 
lected at practitMlIy .ill J ode r.i I I y 
inspected plants Wlieic not doiic>, 
local VS repu'senla L i v(' and Ml* I a mm 
supervisor make ikm c'.sinn y aiiange- 
ments with plant lo iiist iLnIc a 
program. 

RD develops neces.s.iiy wot king 
, arrangements with .i N plants in h i >. 
region after Jnitial a i i angMin'ti I .s 
have been agreed lo, ainl by wotking,^ 
closeJy with VS DircH'tois in (lioii 
respective regions. 

In these .i r rangeiiients , MI* I a< (a at. 
an agent for VS in col hx I mg blood 
samples and related activities .tea I - 
iiig with an ima J diseiisc* found on 
post-mortem inspection. VS and MPJ 
arrange for collecting blood .samph's 
at aj I plants Ufuler l‘’e([eial in.spix- 
Lton, In plants where Ml* I pie i soilin’ I 
are unable Lo collect samiiles, 
arrange through VS Lo h.ivi' a pl.int 
employee or com ract LecliiiKi.in col- 
lect samples under Ml* I supc« i v i i on . 


Broker, commission agent, pat kn 
or other respon.s i h I e pi’ t son must 
notify the veterinai lan in ehaigi’ 
'.'hen Can.-K)ian ralil,. vrd ,,i 

an official pi, mb ,„id nin.ii ,dcnl iiv 
such cattle to the .aapecK,,-. AM, , 
slaughter, MPt will yj. 

inspector in charge at the boidei 

onlffo c„,„p|,.te I.,,,,, 

erallv O augl.t,., ,.d I „ 

eraily inspected plants. 

Tuberculosi.s F( ii.Kc. . 

let^inncf i Luberi n los I s 

esions are found in Canadian cattle 
prepare specimen and complete VS ' 
Form 6-35 and VS Form I 7- a . , . 

mit with all ident i i 
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When AMS Meat Grading Branch asks 
for assistance, circuit supervisors 
are authorized to respond, provided 
the product can be identified as "U.S. 
Inspected and Passed." Inspector's 
time is billed as for specification 
examination work. 


LIVESTOCK DIVISION 
Subpart 21~B 


21,10 SPECIFICATION PRODUCT 

(REFERENCE CROSS UTILIZATION 
AGREEKENT . ) 


21.11 EXAMINATION SERVICE 

A Product Examination Service, on 
fresh and frozen meat for Industry's 
use, Is available to carriers and 
other interested persons desiring a 
certification on physical character- 
istics of products at time of examina- 
tion only. Occasionally, this deter- 
mination Involves a question of 
vholesomeness . 


21.12 CARCASS EVALUATION SERVICE 

Two voluntary services — (1) Beef 
Carcass Evaluation Service and (2 ) 
Carcass (Beef) Data Service--have been 
developed by AMS Livestock Division 
and are available to producers desir- 
ing information on carcass quality and 
yield grade characteristics of their 
cattle. 

(a) Carcass Evaluation Service (Beef) 

Federal meat graders may request 
Inspectors in charge to provide ser- 
vice in federally Inspected plants for 
maintaining identity of slaughtered 
animals with corresponding carcasses . 

A backtag for identifying each live 
animal is issued to the applicant, or 
his representative, (livestock owner 
or broker) by a member of the Meat 
Grading Branch. 

Backtag numbers of all animals are 
listed on a form — Live Cattle List — 
prepared in triplicate by the appli- 
cant, This form Includes producer’s 
name and address, and number of cattle 
Involved. Before slaughter, one copy 
will be given to the inspector in 
charge, with sufficient USDA wire seals 
and serially numbered metal carcass 
tags. These metal tags bear numbers 
corresponding to the numbers on back- 
tags placed on live cattle. Applying 
tool is provided by the Meat Grading 
Branch. Other identification forms — 
metal or plastic eartags — are also 
permitted. 

The meat grader notifies the inspec- 
tor of identification type used. 

The regulations (M-310.2) require 
the plant to maintain all identifying 
tags and devices with the carcass 
through inspection. 
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The veterinary oupcrvJeor, or hJa 
assistant, supervises attachment of 
appropriate metal tag or othei' tag to 
leading half of the carcass. Sudi tag 
should be readily visible, be attadied 
to the same carcass area, and remain 
on the carcass until the grader has 
identified it and has obtained the 
grade and other desired IntoruiaLlon. 

The veterinaz'y supervisor, or his 
assistant, v/111 return tlie following 
completed certification form to the 
grader: 

CERTIFICATION OF IDENTIFICATION TRANSFER 
( Signature of Inspector ) , certify 
that on (Date) , I Identi- 

fied or supervised the identification 

of (number) carcass (es) at 

Establishment No._ ^^Ith the 

corresponding live animals by using 
one of the following positive and 
approved methods find notified the USDA 
meat grader, 

Checlc: ( ) USDA shield-shaped metal 

carcass tags. 

( ) USDA Carcass Data Seivlce 
(Beef) eartags. 

( ) Other: (Specify) 


Inspectors: 1. Original to the USDA 
n^at grader. 

2 . File copy In the 
Government office. 


be done by a plant employee or MPI 
Inspector, report such plants to PO.-* 
Billing Is not necessary for this 
service. The Meat Grading Branch 
records the number of cattle Identifie' 
from the inspector’s certification 
form, and reimburses MPI as agreed 
upon at Washington level. 


OraER PROGRAMS 
Sub part 21-C 


21.15 PAaCERS AND STOCKYARDS ADiUNIS- 
TRATION 


(REFERENCE MOU BETl^EEN PACKERS & 
STOCKYARDS AND FSIS.) 

21.16 (NO LONGER NECESSARY) 

21.17 (NO LONGER NECESSARY) 


Note on this certificate If tags are 
missing and carcasses are not identi- 
fied during slaughter. 

(b) Carcass Data Service (Beef) 

In this program, a bright orange, 
shield-shaped, serially numbered, plas- 
tic eartag Is placed In the animal’s 
ear. When an animal with this tag is 
presented for slaughter at an official 

* plant, the Inspector *-(1) assures that 
tags are transferred from ear to car- 

* c ass by plant employee and are prop- 

* erly attached near the chine bone, and 

* (2) completes the ’’Certification of 

* Identification Transfer” form 

** (21.12(a)), Where tag transfer cannot 

5/25/74 (Change 8) 
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EXPORT 


22.1 GENERAL REQUIREMENTS 

(REFERENCE FSIS DIRECTIVE 9020.1, 5/15/84.) 


22.2 APPLICATION 

22.3 PRODUCT REINSPECTION 

(REFERENCE FSIS DIRECTIVE 9040.1, Rev. 1, 10/20/86.) 


22.4 EXPORT CERTIFICATION 

22.5 CONTROL OF CERTIFICATES AND STAMPS 
(REFERENCE FSIS DIRECTIVE 9060.4, 11/20/84.) 


22.6 NET WEIGHT 

(REFERENCE FSIS DIRECTIVE 9040.1, Rev. 1, 10/20/86.) 


22.7 REIMBURSABLE SERVICES 

(REFERENCE FSIS DIRECTIVE 9060.4, 11/20/84.) 


NOTE’ DUE TO CONDENSED MATERIAL, PAGES 222, 223, 
224, 225, and 226 WERE NO LONGER NECESSARY 
THEREFORE, PAGE 227 FOLLOWS THIS PAGE. 
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REQUIREMENTS 

FOR 

IMPORTING COUNTRIES 
Subpart 22-3 

(Regs: M-322; P-Subpart M) 


22. S PUERTO RICO 

The Commonwealth of Puerto Rico is a 
territory of the United States and, as 
such, the use of PY-506, Export Certi- 
ficates, is not appropriate. Puerto 
Rico does have specific regulations 
covering packaging, labeling, condi- 
tion inspection, and grade require- 
ments on poultry products. These 
requirements are set forth in their 
Market Regulation No, 8. These regu- 
lations require certification by the 
Poultry and Dairy Quality Division, 
Poultry Grading Branch. Persons 
desiring to ship poultry to Puerto 
Rico are advised to contact the 
nearest poultry grading office for 
detailed requirements for product 
destined for Puerto Rico. 


All products for export shall meet the 
importing country's requirements. Ex- 
porters are responsible for determin- 
ing that they comply with these 
requirements and providing the neces- 
sary documents. 

22.17 ADDITIONAL REQUIREMENTS 


(REFERENCE FSIS DIRECTIVE 9080.1, 
9/6/84.) 


IMPORTING COUNTRIES 

Following are countries importing meat 
and/or poultry products from the 
United States, and their requirements. 
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22.18 AFRICA (REPUBLIC OF SOUTH) 

Meat Products 

Ariimai Casings. Exporter must ob- 
tain a permit from the Department of 
Agricultural Technical Services of the 
Republic of South Africa. The reverse 
side of the veterinary health certifi- 
cate will be completed by an 
authorized MPI veterinarian. The ani- 
mal disease status in the United 
States is such that certification may 
be routinely carried out. 


22.19 ALGERIA 
Meat Products 

For products or casings, issue MP 
Form 412-11. 


22.20 ARGENTINA 

Export certificates shall be visaed 
by Argentine Consulate nearest to the 
plant . 

(a) Meat Products 

Issue MP Form 412-3. 

(b) Poultry Products 

Poultry must ori ginate from plants 
approved by Argentine inspection offi- 
cials . 

The following information must be 
stated in Spanish on MP Form 506: 
Official establishment number (Numero 
of icial del estableciniiento) ; name and 
''•address of plant (denominacion y 
*domicilio del establecimiento) ; prod- 
uct of USA (Producto de los Estados 
^Unidos de America); 

I certify that the poultry and poultry 
products specified above came from 
birds that were officially given an 
ante-mortem and post-mortem inspection 
and passed in accordance with appli- 
cable laws and regulations of the 
United States Department of Agricul- 
ture and are wholesome and fit for 
human consumption (Certifico que la 
'^volateria y los productos de volateria 
especificados supra provinieron de 
aves que fueron sometidas oficialmente 
a una inspecci^n antemortem y post- 
mortem y aprobadas de conformidad con 
las leyes y reglamentos aplicable del 
Departamento de Agricultura de los 


Estados Unldos, siendo sanos y apt os 
para el consumo humano) ; 

By order of the Secretazy of AgricuL- 
ture (Por resolucion del Secretario de * 
Agricultura); and date (Fecha). 

The Spanish statements are to be typed 
in the "remarks” block of MP Form 506. 

If more space is needed, use the 
reverse side . 


22.21 AUSTRALIA 
(a) Meat Products 

(1) Fresh, frozen. Fresh or frozen 
meat and meat products are not eligi- 
ble for export. 

(2) Cooked, canned. Cooked meats 
and cooked meat products in hermeti- 
cally sealed cans may be exported. An 
authorized MPI veterinarian shall 
certify that (1) products are from 
animals slaughtered for human food in 
official U.S. establishments or 
approved foreign plants, (2) such ani- 
mals received ante- and post-mortem 
veterinary inspection at lime of 
slaughter and were free from conta- 
gious and infectious disease, and (3) 
products were not exposed to infection 
before export. 

For canned product, manufacturer 
shall also declare that during proc- 
essing all can content was heated to 
not less than 100° C. (212° 1".). Tem- 
perature and time of process shall be 
endorsed by an MPI veterinarian with a 
certificate stating that he Is famil- 
iar with product process and he does 
not have reason to doubt manufac- 
turer' s declaration. 

(3) Casings. Issue MP Form 415-5. 
Casings must be the product of and 
totally prepared in U.S. 

(4) Inedible. Cattle hides are not 
permitted entry from countries with 
foot-and-mouth disease. They must be 
accompanied by a certificate from an 
MPI veterinarian stating that hides 
are from cattle slaughtered for human 
food . 
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Cb) Poultry Products 

(1) Canned. Only canned poultry 
products are eligible for export to 
Australia. Besides MP Form 506, a 
certif LC.it j on shall be made by manu- 
facturer and inspector (jointly) on 
firm's letterhead. Such certification 
sha] 1 consist of : 

a. A declaration by the manufac- 
turer stating that all can content was 
heated to not less than 100® C. during 
processing. TtMiipei.i ture and time used 
shall be stated. 

b. A certification by the inspector 
that he is familiar with product proc- 
ess, and does not have reason to doubt 
manufacturer's declaration. Inspec- 
tor's part of the certificate shall 
read : 


81/6 
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"l certify that I am familiar with 
product process ( insert name of prod- 
uct) and I have no reason to doubt 
manufacturer * s declaration. " 

John Doe 
USDA Inspector 

(2) Labels. Trade description shall 
be in the form of a principal label or 
brand, prominently and, as practicable 
as possible, permanently affixed to 
product. It shall contain the follow- 
ing prominent and legible wording: 

a. Name of country where products 
arc made or produced (Product of USA) . 

b. True description of product. 
Where any weight or quantity is 
declared, it shall specify whether 
gross or net. Any matter included on 
the label or brand, additional to that 
specified in the regulations, shall 
not contradict or obscure specified 
particulars by illustration, wording, 
or size of lettering. 


22.22 AUSTRIA 

The export certificates and any 
additional statements must be typed 
with th(‘ same typewriter and signed by 
the same MPI veterinarian. 

(a) Meat Products 

(1) Beef. Issue regular export 
certificate . 

(2) Pork, The following statement 
must be typed on the export certlfi- 

* cate for fresh/ frozen pork and 

* tongues (livers, spleens, kidneys and 

* hearts are exempted from the 

* statement): "The whole consignment has 
been stored in the country of origin 
continuous for at least 30 days at a 
temperature not above minus 18 degrees 
(18 degrees Centigrade below zero) 
under the control of an official veter- 
inarian, as a consequence of which the 
product is free from trichinae." Minus 
18 degrees Centigrade is the same as 
-0.4® F. Each pork liver must be 
branded with the official inspection 
legend. 


(3) Salmonellae testtng. Frozen meat 
shipped in cuts smaller than halves for 
hogs, sheep and goats and smaller than 
quarters for cattle and horses must be 
tested for Salmonellae. If the Salmo- 
nellae test is not made in the country 
of origin, it must be carried out in 
Austria or in a transit country. 

Five samples from 5 different pieces 
of meat shall be taken for Salmonellae 
testing from each metric ton of ready- 
for-shipment meat under the supervi- 
sion of an official veterinarian. 
With the exception of the number of 
samples specified above, follow the 
instructions specified in section 
22.29(b)(3) for submitting samples 
of meat for Salmonellae testing by a 
government approved laboratory. 

If the Salmonellae testing has been 
carried out, the following statement 
must be typed on the export certifi- 
cate: "The test for Salmonellae 

yielded negative results and has been 
conducted in conformity with Austrian 
requirements by the official labora- 
tory in (City), whose Laboratory Code 
Number is on (Date). 

(4) Casings. Issue MP Form 415-5. 

(5) Inedible. Inedible products 
are not eligible for importation. 

(b) Poultry Products 

Issue MP Form 506. The following 
statement shall be typed in the 
"remarks" section: "The undersigned 

certifies that the above designated 
product came from poultry originating 
in flocks in the United States which 
were not quarantined because of out- 
breaks of diseases communicable to 
poultry within 40 days of slaughter." 

Plant management is required to 
identify flocks and their origin to 
the veterinary inspector in charge 
sufficiently in advance of slaughter 
to enable him to execute the export 
certificate. 
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22.22-A BAHRAIN 

(a) General Requirements. 

(1) Export guidelines. Information 
provided below specifies requirements 
currently available from Bahrain. To 
facilitate the completion of export 
requisites where current information 
is Incomplete, U.S. exporters may wish 
to follow the trend toward uniform 
import requirements in the Gulf States 
by using, as guidelines, the standards 
set forth in Section 22 77 for Saudi 
Arabia. 

(2) Labeling. 

(i) Fresh/frozen. Fresh/frozen meat 
and poultry products must bear the 
following in addition to those 
labeling features mandatory in the 
U.S. : 

1. Bilingual labeling, 

2. Country of origin, 

3. Production date (freezing or 
packaging dates). Spell out or 
abbreviate name of month: (Jan. plus 
year), 

4. Expiration date. Spell out or 
abbreviate name of month: (Jan. plus 
year). Meat and poultry expiration 
time permitted: one year. Acceptable 
alternatives and features are; 

a. Printed production date followed 
by statement "Product good for one 
year from date of production". 

b. Stickers, if plastic wrap tears 
on removal. 

c. Ink stamp. 

d. Production/expiration dates 

required on shipping containers only 
for institutional packing. 

e. It is recommended that product 
arrive in Bahrain within 4 months 
after production date. 

(ii) Processed product. Processed 
product must bear the following in 
addition to those applicable features 
specified above for fresh/ frozen: 

1. Statement of nutritional 

qualities of product, 

2. Directions for storage and 
preparation, 

3. Statement of grade or quality, 

4. Batch number. 


(b) Certification. 

(1) Export certificate. Issue MP 

Form 130. 

(c) Islamic Requirements. 

(1) Islamic Centers. Copies of the 
list of Islamic Centers are available 
from RD or ECS. 

(2) Certificate of Islamic slaughter. 

U.S, exporter should contact importer 
in Bahrain to determine whether 
certificate of Islamic slaughter is 
required on subject shipment. When 
required, exporter must obtain 
certificate from a member of an 
Islamic Center, The certificate must 
be endorsed by the U.S. -Arab Chamber 
of Commerce or by a Bahrain 
Consulate. The telephone number of 
the U.S. -Arab Chamber of Commerce is 
(202) 293-3162. 
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22.23 BELGIUM 
(a) Meat Products 

Issue HP Form 7, Certificate of 
Wliolesomeneas , for exports of i resh 
meat and meat byproducts. 

Issue MP Form 95 for processed meat 
food products. 

Those certificates require that 
ante-mortem inspection be conducted by 
a veterinarian. The alternative pro- 
cedure in section 9.6 meets this 
requirement, provided a veterinarian 
does ante-mortem ins])ection of the 
animals whose meat, product, or by- 
product is to bo exported to Belgium. 
Exporters must establish product iden- 
tity and satisfy certifying official 
that product meets this rerpii rement . 

Belgium Import regulations apply to 
all moat, including horsemeat, and all 
processed and canned products with 
more than 5 percent meat by weight. 

(1) Fresh, frozen. The following 
fresh or frozen products are eligible 
for entry: 

a. Beef, veal, horsemeat --bone -in 
or boneless pieces weighing at least 
3 kilos (6.6 pounds'). 

b. Beef or horsemeat tenderloins of 
any weight . 

c. Pork- -bone- in hams, loins, and 
bacon from back and breast. 

d. Mutton, iamb, and goat meat-- 
bone-in legs, shoulders, and loins. 

o. Unboned heads of all species. 

f. Byproduct (edible) --hearts , kid- 
neys, livers, tongues, brains, intes- 
tines, stomachs, pancreas, and thymus. 
Large intestines and stomachs must be 
scraped and scalded. 

Wrapper or container labels of by- 
product, including livers, must show 
inspection legend. 

(2) Brands. Each piece or cut of 
fresh meat, chilled or frozen, shall 
be marked with legible brands. Car- 
casses less than 132 pounds shall have 
four brands on shoulders and external 
surfaces of hind legs ; those over 132 
pounds at least four brands on each 
side, placed on thigh, loin, back, and 


shoulder. Pork CriKfUibos .'duili also 
bo branded on ribs, 

(3) Labels. Ijab<’ls ikusL be <i[)]ir(j\ed 
by SLD . One Jahel .shall be af fixed 
out-side coniniiier and one shall lie 
placed inside A lahcil n(,od not ho, on 
the cojitaJnor il ail cans or ])a( Pages 
tkuirein bear identical lalx'ls. 

The label shall show hind of moat, 
official number of processing or pro- 
ducing plant, and (ountry of origin 

(4) Casings. Idenlify oontainers 
with inspection mack sliown in the 
regulations (317.8) Accom])nny e-ich 
shipment with flP Form 412-8; tlie. words 
"animal casing" are substituted for 
"products." Nodular tasingn shall Ije 
described on the cortiiicate as 
"Nodular (not clear)." 


(b) Poultry Products 


T 

ssue MP Form 506 

and 

MP Form 

47 

To 

comply with item 

( e ) of 

Ml’ Form 


Che 

owner or produc 

er of 

poul tiy 

to 

be 

exported must s 

Iga a 

ce rl i f ic 

ate 


stating all requirements in such item 
The certificate must be given to the 
MPI officer signing the form, Piodiict 
with basting.s or tender i zc ii. isj not 
permitted. 

22.24 CANADA 

(a) General Requirements * 

(1 ) Eligible plants. All meat and 
poultry plants operating under Federal * 
inspection in the U.S. are rousideied * 
as eligible to prepare ]jroducts ior * 
export to Canada. Some establishments * 
lose their eligibility to expoit to 
Canada because of def iciem.ies iound * 
by the Canadian oflicials conducting * 
reviews. A list of U.S. establishments * 
not eligible to prepare product for ^ 
export to Canada is furnished to the * 
RDs . An establishment may regain its * 
eligibility after the RD has evidence * 
that the necessary corrective action * 
has been taken, and so notifies ECS. * 
The RDs will notify inspection * 
personnel and plant management of * 
changes in the status of U.S. * 
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w:L uo exports be signed by NPI vc Lor i iwi r ( arjs 

"D.V.M." (or eqii LV^J 1 on L <l('g3*<M') slioiib 
.. inMr may not be indicated aftei signaturo. 

. '• 1 : fj Canada from 

, q .| ns iobt its (ii) Weights and number of cartons. 
o\\ioi U S, The weights and nuiiibcrs of' (nrloiis fot 
.'n -'“:]>ort j.roduct each EST/PLANT nuinl)er which .ii>}»onrs oi; 

. ; '.t ^o!iraJns niedt the product labels in each nh i pnu'iit 
;;iiciLt'd from an must be shown on the export 

..iri'c when that certificate. Reserve oiki I i ik* for 
•ra eligible to each EST/PI.ANT nuiiiboj on (^xjrort 

certificate which incJudc.s weight, 
'i M'' t which has number of cartons aiul product name!. 

1 hype rejj lorinated 

, >' 1(* for export to (3) Export stamp. Export stamp 
t ' uiii^-‘d u'ater is showing certificate uinnlier niiiM ho 
Mt' l,,:s been added applied to main panel of e.ac.h carton. 
I. .if onii t norma 1 ly 

: . uater. In (4) Labels, containers and matdeings. 

.roducL is being (i) Approval. Before shii>piiig, 

iginates at an exporters shall obtain Canadian and 
I inui the exporting USDA approval for all (ulibh' piodnct 
'i‘ ' t must be made to labels for immediate and shi])ping 
• .bl ishment as to containers by sending proof ot prcjposcMl 
i t 15 bei^n subjected labels to: 

-‘d Mter, One manner Chief, Standards & babe I s 

icrol uould be for Meat Hygiene Division 

-II chaige of the Halldon House 


i I'cji L Lo receive 
^ ' -L ion from the 
of an establish- 

' ' 'Ujt,:: Lo tile exporting 
- lc) t'he tiler hyper- 

- ’ in use at the sup- 
i 1 t . The exporting 

'1 '--.obi naturally have to 

product from 
is the respon- 
- inspector in charge 

‘ : b- ^satisfactory controls. 
’‘iXv,, of their visits to 

establishments, 
i--! till expect to see 
'Oiitrois are m use 
■■ valid export 

Unless 

‘ that good controls 

, ' ' ' l-abl ishment may lose 
' •>'> u> export to Canada, 

’b'riihc rjtes 

•’■fbn.iture on certiftcates . All 
•^f-'-u-np.iiiying product must 


rtgj - .1 cu _L Lure uaiiuaa 
2255 Carling Avenue 
Ottawa, Ontario, KIA 0Y9 
(Tel. No: (613) 995-5433) 

For U.S, approval, ] abe Ls sh/i 1 I bo 
sent to SLD. 

Shipping containers of Import od 
prepackaged products that hav(' tiioir 
inner markings approved by the 
Canadian Label Unit will not luivi- to 
be submitted to that oitico lor 
approval It will b, Ure p, joker's 

car?onT 

cartons bear all mandatory i„ron,m- 

c ion , i . e . ; 

description which should 
b. Confr markln«; 

immediately^^below to apiiear 

should be at j™. doscHptlon 

the largest letter " n f 

proluett ">-t 

d. Packer’s name and address; 
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e. Inspection stamp or statement; 
and 

f. Storage instructions (Keep 
Refrigerated or Keep Frozen) . 

Shipping cartons for bulk packed 
products such as boneless beef must be 
submitted to the above address for 
approval in the usual manner. 

(ii) Prepackaged product. All 

consumer-size packages of meat and 
poultry products must comply with the 
following: 

a. The product name, ingredients 
statement and net weight must be shown 
in both English and French. 

b. Net weight must be declared in 
metric units. Canada will continue to 
approve labels with net weights in 
both metric and avoirdupois units. 

c. The name and address of the 
manufacturer or first dealer ending 
with U.S.A. must be shown on the main 
panel with all mandatory requirements. 
The first dealer must either be a 
registered tenant of a USDA inspected 
plant or a Canadian distributor, 

(ill) Quebec requirement, A Quebec 
provincial "Order-in-Council” (4-15-67) 
requires "French” on labels of prod- 
ucts marketed in the Province. 
Inscriptions in another language must 
not precede those in French. The 
Order requires that food labels show: 

a. Product nature, composition, 
use, exact quantity, origin, etc. 

b. Identity of manufacturer, 

preparer, conditioner, or processor. 

c. Place of manufacture, prepara- 
tion, conditioning, or processing of 
product. Imported product must be 
marked with the country of origin 
name . 

* (iv) Filing of approved labels. The 

* MPI inspector shall file approved 

* Canadian labels in the plant for which 

* label was approved. 


(v) Approved labels at delisted * 

plants. Lists of approved Canadian * 
labels will be amended to indicate * 
temporary withdrawal of all labels and * 
markings for those U.S, establishments * 
which have remained delisted for * 

export to Canada, for a period * 

exceeding 12 months. Upon relisting * 

of such an establishment, a delay of * 
4 weeks should be allowed before * 

shipments are made. * 

Upon relisting of establishments * 

which have remained delisted for a * 
period exceeding 24 months, all labels * 


and markings 

will 

have 

to he 

resubmitted to 

Canada 

for 

approval . 

(vl) Container 

and 

markings. Bulk 

product - primal 

cuts 

such 

as pork 

hams, skinless 

pork 

bellies , etc . , 

must be individually s 

tamped 

with the 


USDA inspection legend. 

The use of combo bins for export of 
frozen meat cuts is not permitted. 
Combo bins with fresh meat cuts must 
be consigned directly to Federal reg- 
istered establishments and not to 
storages. Combo bins or cartons must 
have the mandatory information printed 
on one main panel except the product 
name can be either printed, rubber 
stamped, stencilled, or applied by 
means of a pressure-sensitive sticker. 

Frozen cuts will be permitted entry 
only in properly packaged shipping 
cartons. Truckload or carload lots of 
dressed hogs may be identified by 
means of a placard marking. Each hog 
carcass side must bear three inspec- 
tion legend brands. Beef quarters 
must bear at least an inspection leg- 
end and a shipping tag. Both skin-on 
and skinned calf carcasses must also 
bear a shipping tag. Such tags must 
bear mandatory information on one side 
and be stamped with the export stamp 
on the other side. 

Carload lots of shortening, lard, or 
tallow must be identified by a placard 
and be consigned directly to a regis- 
tered plant in Canada operating under 
the Canada Meat Inspection Act and 
Regulations . 
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original foroign t nsjx'ct ioji 

ce]'t if icatfi . 

Canada will not accn'jjt sn< li product 
accompanied l)y U.S. export 


,, (jddrf'ss of cert 1 f ica tos , 

f , ; H.i-dlcr end- unless they grant a waiver lor (lui 

, S' O', n un tlie main foreign inspection car t i f i c.at.e on <){i 
. . .,,-y r-'sn! irements . individual case l)ns i s . I’rodiK.t s oiig.i- 
d,: • .iticr he a reg- iiating from approved jjlatiLs in tlio, 

’ . [ .d)A inspected following counlrios aj o jn'nii i t L net (Mitry 

. ' i : , i r ihn Lor , In into Canada; Argentina, Ann t » a I i,) , 

: < : distributor, Brazil, China CPooj>lt‘,s' R('piil) 1 i c. of), 

'* ."'*1 ' d'-d by the Czechoslovakia, Dentinirk, i'laiice, 

Germany (Fedeial Ko]>iil>li<' of), 
dtstripiion of IJonduras , Ilungaiy, Jic'laiid, haragmiy, 

I ' p' ' i-’.s must bo Uruguay, PolrUid, Koinan i a , Sw i I r t and , 

: 'I ri-iiu'*. and Yugoslavia. 


■ : ■ y 1 iiijiied Lately 

1 i]’t I sn , Usually, 
• ' ' s at le IS t half 

T n'~<si in product 

fb^' T,, "weight" 

‘ -i in full, if used . 

■ IS acceptable for 
i “icrdFi Associated 
t g 1 ire to he used 
vends "net weight" 


’ ■ • t 'jcts 

rt Certificate If product 

- 'n plant other than the 

> t, statement on 
"products 

’ ’ i no <1 

' ) 1 .n t '■) o s t no , 

' .:n:ion of chlorine to 

other than pot- 
^ '*d by Canadian reg- 
.Clicking stritement must 
certificate' 
}>ioducts contained 
_ ’■ ‘ not been sub- 

f P< r.diloriiuitod water." 

■ ' ■' ■»’. prime steam lard and 
I'huire this statement. 


ported Meat Meat and 
'' i- S. which 

'-'--'issed in this 
''•.-f'i. tor e.xport to 


poultry 
has not 
country 
Canada 


(3) Descriptive terms. Dcsr ripi ive 
terms applied to moat or nuvit piodinM 
must be consistent w i Ui {hiinni i an Food 
and Drug Regulations, and i t j. Mo/it 
Inspection Regnl nt ions . 


(4) Eligible product. 

(i) Oarcass. ('iirciisstiK, oj* 

quarters must bo inlnot. i'lioso with 
trimmed areas, sovercul jcjints, mi '..sing 
parts, and romovod per I LontMiin , p loin a,' 
or body lymph nodes ,ire uiinr f ojit ah I <» . 


(ii) Beef hearts. Hake at I.mm 
four incisions in Uic int e t vini t i i (ui 1 ar 
septum and inner surface's of the 
heart, as part of the po;n -mor I om p, o- 
cedure for cysticercus hovis inspec- 
tion. The auricles jnu.st lie 


^^hall Itav*' hop.it ic 


a* Whole livers 
lymph nodes intact. 

henatl^‘'‘r’“h I'V'M.s wiLlumt, 

sequent <'>'• Mib- 

sequent slicing m Cauudu will 


t. Sliced 
packages are 
lymph nodes . 


livers in coiisunuj r-s Ize 
accepted without hepatic 


etc. 


(iv) Spleens, lungs, uddoi-s 

Spleens. lungs, uddni s. 

branes. and phouf "h f 

are prohibited^ in meat K lands 

in meat food prcKliicta. 
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(v) Sausage. Antiox-idants ara not 
p(3rjnittGd in sausage. Soya and other 
extenders arc permitted, but products 
containing them must be labeled as 
extended meat products. Extenders 
must be nutritionally c(|ui valent to 
the meat they rei)lacG, must meet all 
the requirements of the Canadian Food 
and Drug Regulations, and be approved 
by the Canadian Meat Inspection Divi- 
sion, Exporters may contact this 
Division for details. 

(vi) Casings. MP Form 415-5 must 
contain the following information: 
Establishment number, species (beef, 
lamb, bog), "graded" (or "ungraded"), 
and an impression of tlie export stamp 
should be stamped on tdie reverse. 
Certify only casings prepared under 
full-time inspection. 

Since the MP Form A15-5 does not 
have a serial number, use tlie date the 
iorm is signed, e.g., May 15, 1982, 

would appear as 05 1582. 

The terms "graded" or "ungraded" 
are required by Canadian Customs. The 
term "graded" sliould be used when the 
casings have been sized according to 
plant management's specifications. If 
the casings have not boon sized the 
term "ungraded" should be used. 

Casings originating in U.S. and 
shipped to other countries for 
pro(3essing, or casings from countries 
other than Australia and New Zealand, 
are not eligible. 

Casing plants located outside 

official plants may apply for 
reimbursable service under Part 350 of 
the regulations. The inspector will 
certify only casings originating in 
official plants and processed under 
his supervision. 

(5) Prohibited importation. The 

following importations are 

prohibited . 

a. Meat from boars. 

b. Meat trimmings too small to 

permit adequate inspection. 

Individual pieces must not be less 
than the size of a 2" cube or 

equivalent . 


c. Pork skins (attached and 
detached) with black liair roots. 

d. Product with freezer burns or 
areas of dehydration. 

e. Artificially colored product. 

f. Meat inspected or identified 
under Part 350 of the regulations, 

g. Meat and poultry products other 
than lard and tallow which have been 
subjected to hyperchlorinated water, 
(c) Poultry Products 

(1) Certification. Issue export* 

certificate. * 

. 1 ^ ^ ^ 

(1) Chlorinated water. Since the * 

addition of chlorine to water for 
reasons other than potability is 
prohibited by Canadian regulations, 
the following statement must be typed 
on the export certificate; "The * 
poultry contained in this shipment has 
not been subjected to chlorine 
disinfection as permitted by U.S. 
regulations (381.91(b)(1)), nor has it 
been chilled in hyperchlorinated * 
water." * 

(2) Kidney removal. A certification * 

statement for kidney removal is no * 
longer required. However, carcasses * 
or parts of poultry other than broiler * 
and roaster chickens must not contain * 
kidneys at the time of export to * 
Canada, Furthermore, mechanically * 
separated poultry meat from any * 
species shall not contain kidneys, if * 
it is produced for Canada, * 

(3) Containers . When poultry is 
processed with kidneys removed, 
containers should be clearly marked by 
lot number, or by other acceptable 
means to be readily identifiable when 
shipped . Record all marks (or lot 
numbers) placed on containers. Also 
record where and when poultry was 
stored, and name of inspector present 
during the procedure. 

Firms processing poultry with 
kidneys removed should be encouraged 
to include the words "kidneys removed" 
on printed labels . When packages are 
not so labeled, the inspector shall 
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lo assure chat 
.ui even when 
> rlefrosLring is 


22.24(a) (4;(i)* 


sni'^ container. Poultry 

’ n cartons with 
I :■ r.'i holes are not 
■ ‘ iciori on main panel 
I. i.nner must include: 
I' •.";(* and address of 
.’ii-yi filial er, followed 
'i'"‘ I'rst dealer may be a 
' 1 ' of a bSDA inspected 
Ml' ti IS c I ibutor . 

legend showing 

: r'-’ hi'^c and number of 

' ' 1 ? Mig container . 

'"I- of country of 

- ’*1 tio"iuct of USA” under 
: j- reduce 

M ’ Net \>eight,” followed 

hrn, ), "oz”, "Jcg“^ oj. 

t symbols not to be 
' ' ’'OS or period. 

' inspected for 

Official inspection 


8. A statement j itd i < /i t i ng "ioj. 
further processing,” if ni)|) I i c ab I e. 

9. "Keep rcCr igeral (mI , " or "Kmip 
frozen,” whichever is npplicablo. 

(ill) U.S. trade requirement. boxes 
printed for U.S, trnd(' » oijii i riMiHuits 
are satisfactory, provitlod pr intiug 
size is in reasonable jm' I at ion to box 
size. Requirements in U/inadl/in 
poultry regulations are ro< oiimieiKh'd as 
a guide. Mandatory requ i i (mih'h t s miust 
be printed on the box. 

Main pane I- -items to be pi hiIimI; 

1. Name and address of plant. 

2. "Net Weight.” 

3. "Product of USA.” 

4. "USDA inspected for who 1 ('some - 
ness official inspection inaik." 

The following items may 

stencilled or stamped on lurtiii paiifil 
shipping container: 

1. Name of product and nunilx'r 
birds in the box. 

2. Grade mark. 

3 Plant number. rf pl.nU nnml.or 
included In the "USDA i ...I |„r 

wholesomeness olficlnl l.n.,uudlon 
mark is of sufficient i y.r , „ lie 
easily read. it „ii| suffice; 
otherwise, it may be s I I I ,.<1 or 
stamped near the offLcin, i„s|.o,;lion 
mark elsewhere on the panel . 


be 

of 

of 


: o r 

''S Mirk 

'' iC' .C/cr 


Name & Address of Kfim, 
Including Country of Origin, 
e.g., "U.S. A." 


wing 

h 1 1 ( 15 , 


(Kind Name) 

- PRODUCT OF U.S. A. 

USDA Grade Shield 

for further processing (When required) 

— WRIGHT 


- CHS 


Figure 22.1 - 

Shipping container 
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4. When product is for further 
processing, it shall be indicated on 
the box panel. Poultry product for 
further processing may be exported 
only to a registered establishment in 
Canada; not to storage nor to a retail 
outlet. Individual cartons of such 
product intended for further 
processing are to be scaled by tape or 
straps, or the truck must be sealed 
with an official USDA seal, Seals may 
be broken only by a health of animals 
inspector or by a person authorized by 
him at the final destination 
(registered establishment). 

(Iv) utility grade poultry. When 

grading and labeling "utility” grade 
poultry for export to Canada, grade 
will be shown as "grade utility" in 
letters at least ^ inch, with the 
phrase "for further processing" shown 
directly below the grade. 

Shipping container. Shipping 

container will be stamped with export 
stamp and USDA grade utility stamp. 
These stamp impressions shall be on 
left side or lower part of label . 

Ready-to-cook . Grade utility 

specifications for ready-to-cook 
stewing hens (not fowl), chickens, and 
turkeys will be used only when grading 
ready-to-cook poultry for export to 
Canada. 

(v) Box-packed poultry. Figure 22.1 
shows a sample of shipping container 
markings for box-packed poultry and 
poultry products to Canada. 

Size of letters in kind name "for 
further processing (when required)" 
and grade letter-~at least i inch. 

Size of letters in net weight--at 
least I inch. 

Size of letters in "Product of 
USA"--not less than i the size of 
letters in kind name. 

Kind Name: 

chickens young ducks 
chicken capons mature ducks 
stewing hens young geese 

young turkeys mature geese 

mature turkeys 


NOTE: "Chicken capons" may be used 

to describe only carcass of male 
chickens desexed by mechanical removal 
of testicles . 

(vi) Pliofilm bags. They must be 
clear (somiopaque bags are not 
acceptable) and show: 

1. Name and address of the 
manufacturer or first dealer, followed 
by "U.S.A.". The first dealer may be 
either a registered tenant of an 
official establishment or a Canadian 
distributor. If first dealer, the 
words "prepared for" must be used. 
Address may be the local or head 
office followed by "U . S . A . " . If head 
office, it must be so stated. 

2. Name of product. 

3. Official U.S. Grade Mark. 

4. "Product of U.S. A." shown 
clearly and boldly with letters at 
least 1 the height of the tallest 
letter in the product name. 

5. Official inspection mark. 

6. Net weight. 

7. Plant number as part of the 
Inspection legend is acceptable. 

Exporters must submit bags to 
Canadian authorities for label 
approval . 

(5) Processed product; phosphates. * 
Canadian regulations have no 
provisions for addition of phosphates 
to manufactured poultry products. 
Thus, products with phosphates shall 
not be certified and exported to 
Canada. 

(d) Products Not For Human Consump- * 
tion * 

(1) U.S. edible product for animal * 
food. Certain products classified as * 
edible in U.S. but inedible in Canada, * 
e.g., spleens, udders, etc., may be* 
exported with edible certification * 
provided shipment consigned directly * 
to Canadian pet food manufacturer. * 
The statement "For Animal Food - For * 
Export To Canada" should be placed on * 
the certificate. * 
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6. Plniit iiiimbei wiLlioiit ' ti'qxH.i ion * 

legend. OX) NO'J’ US!'. Ss I <ifi 1 j 

in reiaLiori to iiuiiilx'r) 

7. "Keep Re.l r igp’ i .) t i'<l" oj "Keen* 

Frozen. * 

Items 1, 2 ^ and '3 .ihove siinlt /ipj)e,ir * 
in this .saiiui l)ai t i< nl.ii- order. * 
Exporters may modify (cxi'.t itig, <nii|-ons * 
by use of si i cdcer s , ii)l>]>et '.(.imps Qt * 
stencils. l’iodi)c,Lj; udiitli ari' not* 

maikod as .specif ic'd alxtve will ho * 

re fn.s ed cn L ry , 


(If) Poultry offal, fioacis and foet. * 
Ground, washed pcjiilLiy tifl.il, heads* 
and feet may lu' C‘X)x)i t od for use in* 
pot food iHaiin f net II 1 (' i>M>vi(led the* 
offal, heads aud (I'ot .im* dor i vi-d ( i om * 
poultry wJiich InJve passed 'lu l e -niort <mii * 
and j)Os L -mor I em iii,sp('( t ion. Only* 
establ i shmoiits wli i c li j eriiove iusids and* 
feet alter completion o( | >< >s t -moi t em * 
inspection would he {'ligiljh- to export* 
poultry heads an<l feel Ui Canada.^ 


When above coiuliLioiis uit^ met, (ho 
inspector can issue ,iit iiuxlihle 

certificate CClinrl 22. 'i) 

quadruplicate. Two (opfi-s m (. given 
to the packer, oik' (,opy is sent to tho 
regional oftice, aiicl oii(‘ is in 

the inspector's off i(.(M 


- i. Ui'-dib le products 
taiiada. However, 
must bear the 
^''-y information in 
M ooth English and 

a i. curate name of 
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Human 
- Animal Food 
' tu it e f f ec t . 

[.'SA " 

- declaration. 
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'■f lecoivins Canadian 


<'On:. I gnoi 
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(3) Pharmaceutical productfi. OiiJv 

organs saved from inspin Led atul passed 
animals may be exjiorU'd to Cauadn (or 
pha rmac eu t i cu 1 use. 

A certificate' pusp.i i cd lui lI.SDA/l'StS 
letterhead is recniircd' 

Est, No. iMm:,. 

Name and addres.s o( <.un:. , 

Name and address „1 , c„r, i 

Name of carrier 

c;rWf?%w"'d I.eiMy 

shipment coLi' K '”^''"“'"1' 

were nbt n ■ f r ^ pr<Mliu-is which 

received 

hav^ bZf hanTir' ‘T 

manner permitted by Tli' '‘‘I '• 

the Federal Meat 1 a t ions of 

united st ates ' Tu'":' ' ' ^ 

ii^tended for pharmaceuti c'',V’' ',so „nly“ 
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Number of packages 

Net weight 

^ Description 

Shipping marks 


Veterinarian under authority of the 
Federal Meat Inspection Act of the 
United St ates . 

C4) Feathermea! . When feathermeal 
produced in an official plant is 
offered for export, the exporter shall 
apply to VS for inspection under 
Certification Service for inedible 
animal byproducts, At VS request, MPI 
will do such inspection on reimburs- 
able basis. 

The following certification is 
required : 

(i) Exporter. He shall certify that 
(1) product was subjected to a com- 
bined heat treatment of not less than 
210° F. for at least 3 hours, and 
230° F. for 30 minutes; (2) the ship- 
ment originates in and is shipped 
directly from USA; and (3) product is 
in new bags (for shipments other than 
bulk) . 

(li) Inspector. He shall make the 
following statement on a letterhead 
type certificate: 

"This product Is from a federally 
inspected plant with facilities to 
process product as described in the 
shipper's declaration." 

Charges for service should be billed 
to VS. 


NOTE! 


DUE TO CONDENSED MATERIAL, PAGE 240 WAS NO LONGER 
NECESSARY; THEREFORE, PAGE 241 FOLLOWS THIS PAGE. 
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(,ruirt 22.3 - Certificate for inedible product 

UNITfD STATES DCPARTWENT Of ACniCULTUftE 
1 ood Sa f e t y a nd Ins p e c t Ion So r v i < ' o 

MEAT ANO POULTRY INSPECT I ON PHOGHAM 
WASHING YON, O- C, 203^0 


IMte 


of Consignor 
* /JJrtjss of Consignee, 


, PI ac e. »Pate 


, hereby certify that the follcwing described shlpiiN'nr 

; of pcorJ'jcts wnich were obtained from poultry carcasses t!mt I'-'e <* iv'-d 
•ri - ir.i poic "^ortETii veterinary examination and were found to ht* nee 
.•‘3 ani/or conditions which would render the product unfit and t.iAt 
<- bic- hand 1 20 ana prepared in a oUati and sanitary manner undre the 
Frcc'jcts Inspection Act and regulations of the United State*. 


Kird of product and Denaturant 


Amount and Vfoight 


Cl'' 1 j - Mir 


Inspector 'o StgnntTir 


-2 25 CHILE 
Po.jiltry Products 

' • ""h following 

‘ ^"\ll *>® placad on depart- 

' ■ attached to the 

f ^ 1 f icatc : 

-'-‘S* will certify that a ^r.f■ 

— :: Cpounds) of 

S, r7rTifii"f poultry) covered 
> .v I •'®5^t-iticate nuraber__ 

p^^cessGd undor strict sanl^ 
*y; 'lid It ions and ^ sani 

'’•"«>>ter. This ln"pecUon\L"”tar- 



rxed out under the sujic.rv In Ion of Fed- 
)n;i and o,-,cli enrens.s, 

W'>« p/issod and 
f'o"' ‘'.vidonen 

of communicable diacane .,„.i m oth.u- 

cleL I'faUhful. 

Clean, and fit for human food." 


Officml Vf*.trn' iuur 


lan 


OF (TAIWAN) 

censL for each tt “ I’'" 

ype of product they 
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wish to import. Certain products are 
subject to embargoes from time to 
'time. U.S. exporters are advised to 
* obtain detailed information from their 
buyers before making shipments. 

(a) Meat Products 

* (1) Eligible importation. Eligible 

* for entry are fresh (chilled or 

* frozen) beef, pork, lamb, goat meat, 

* equine meat, and certain prepared 

* products, nuchal ligaments, scalded 

* and unscalded beef or lamb tripe (see 

* section 22.17 (b)). Items subject to 

* a temporary embargo Include beef and 

* swine offals, heads, tongues, 

* tails, and feet of all species, 

* certain smoked, dried or salted offals 

* and bone “in meats. 

* (2) Certification of fresh beef. 

* In addition to MP Form 412-3 issue 

* MP Form 412-13, Type the word 

* "modified" above (Certificate for 

* Export to Japan) and the words "issued 

* for Export to Taiwan" below (Certifi- 

* cate for Export to Japan) . The 

* remainder of the form should be com- 
pleted according to instructions for 
export to Japan in section 22.51. 

(b) Poultry Products 

Certain prepared poultry products 
are eligible for entry. Ineligible 
poultry products include poultry 
livers, heads, and feet, 


(c) Casings 

Certain export certificates , i. e . , 
MP Form 415-5, do not have an official 
seal. When such certificates are 
used, the inspector shall stamp them 
with the official export inspection 
stamp as shown in section 312.8 of 
the Regulations. Since these certifi- 
cates do not have serial numbers, that 
space on the stamp shall be left 
blank. 

22.27 COLOMBIA 
Meat Products 

Lard. Issue MP Form 412-7 in five 


copies. Fifth copy is for inspector's 
file . 

Certificate should be visaed by con- 
sul of that country. 


22.28 CZECHOSLOVAKIA 
Meat Products 

Lard. The following certification, 
on reverse of regular export certifi- 
cate or on departmental letterhead 
stationery, may accompany lard: 

1. Originates from hogs found to 
be healthy before , during, and after 
slaughter , and that the meat , in- 
cluding fat , is suitable for human 
consumption without restriction. 

2 , Antioxidants were not used in 
producing lard. 

22.29 DENMARK 

(a) Plant Approval 

Only meat plants approved for export 
to the United Kingdom and/or to West 
Germany are eligible for exporting 
meat and meat products to Denmark. 

Fresh poultry is not eligible for 
export to Denmark. All poultry (i.e., 
cooked, etc.) exported to Denmark must 
originate only from plants certified 
as meeting European Economic Community 
(EEC) requirements. In certifying 
such plants , RD will apply the same 
criteria used in certifying poultry 
plants to export to West Germany. 
(Those establishments which export 
poultry to West Germany are certified 
as meeting EEC requirements.) 

(b) Meat Products 

(1) Fresh. Pork is not eligible 
for export to Denmark. Meat of rumi- 
nants (cattle, sheep, and goats) may 
be exported if accompanied by the fol- 
lowing certification: 1. Type the 
following statement on the reverse of 
MP Form 412-3: "This is to certify 
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j \ , 1 tlt'.,(,ribed on this 

■ ni'M t.-ssed in an of£i“ 

« • M I ..!irijr lit certified for 
I'jilfil Kingdom and/or 
iv'M'iibliL of Germany." 
.. on USDA/FSQS 

, signed by an 

• ■ t.. jLL.3ch to the 

■ ' 1 ' ' i ' I. u t fi! 4 1 2 - i 
.ir ■ ' I I u y that 

. ■ 1 dt ',i t ihi;d herein is de- 

lUiiiiils uhich were Located 
: - ' t '1 Canada or Mexico 

1 ' ^ -month period preceding 

: "‘port (or since birth for 
'■ than 3 months old). 

I 111 Him Is were fiom an area 
'i H'ir'ter ot 20 km wnthin which, 

■‘i to '‘iticial findings, there 
ii rn' fii <. Ill 1 ence of infectious 
■r 'iisf-HH's during a period of 
lu da\s pi 101 to shipment, 
aioas 1 1 om which the animals 
■'d h ive been free of rinder- 
' ^ t -aiKi'iTiouth disease of the 
.'iiu- type iov the last 12 
Old the animals have not been 
d agiiiist tliese diseases. 
n-‘ .iniinals from which the here- 
J Hoj.i meat was derived were 
<'‘d at official estabJish- 

H'- 


■ li- vas cut up at official 

■ >Mi'.WuUsl no, and 

i-y-i.-., ,„d packed at a temperature 

foHi ing }{)o c. (50° F. ) , 

I ‘.cUiei- c|,e animals nor the meat 

■d.n substances 

■n Uier „ay that would repre- 

J ■ iu-.ati, hazard to the consumers. 

■■■ ui and ship- 

■ L 'I the me, It has taken place in a 

'‘'-2U*1UC fashion. P-L^ce in a 

■-I .Ut management must identify to 

y ; veterinarian the oririn of 

•'"■i-vH f'™. >-he meat will be 

"“■tl'l.' him to provide''°th°®"™“^. 
'Ions in Items a and b. ^ t^^ttifica- 


1 1 t‘ni 


refers to tuberculosis 


and 
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under this item. 
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ber of MP Konn 412-3 i I vperl on ( )„. 
suppleinenLti J cerl t ( i ( a L (‘ . 

(2) Processed. i<’nj .sIh'Ij si.ibs. 
canned, aiul other' her me t i c ,i | J y 
products rssue MP Porm 4)?-}. po,- 
other cooked merit pio/hn t (lie I o I (ow- 
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rover.se at Mp Fortu 4lp-3. 

a. 1 cerlily (h.ji ( )„. | 

crihed lierein is tlei ived i rtifii <iiiini,}Jt; 
which are ol IhiiUul .St.iles, C.iu.idHui 
or Mexican origin, wi-i .• s ( .nighl ei rd i,’, 
an approve<i I'xpoi L s I ;iug,h I r i honsi' in 
the United .Si.it, ■», |„„n,l «„ 

ante- and po.nl -imu i„ be 

healthy and 1,1 ( , on.-.nmpi , o„. 

b. 1 Inrthci ,,-i I I (V tli.ii I hr mr.ii 
wan cut and packed 

port cutting plaul .,| , ,.,„pr, al u, e 

not excepdiin; 10" C. (',<>" (.■, j ex- 
posed to Heat Ue,..„„..,„ ^ 

temperature ol al i,..,,., ,, , 

f throuRhoiu the . 

The face ol I he , e, ( , .„„i , i,,. 

supplenienui stalemenl a 
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fessional degree (I).V.M. othl-r), 

horsLear'‘™f''f i, „| 
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.aboraLory by the Miciobioiogy 
FSQS . Laboratoty iiumagenieriL 
-LacL tlie Director, Microbio- 
■jsion, I’SQS , Room 602, Agri- 
i^iinex BuiLcliiig, Washington, DC 
? lephone (202) 447 “6212. When 
, on is granted, the inspector 
(TIC) of horsemeal estab- 
i wLli be so advj sed by FPS. 
j?ctor will randomly select 15 
for approved private labora- 
15 duplicate samples for Food 
.ogy Laboratory, Bldg. 322, 
.e, MD from each proposed 
of 40,000 pounds or less, 
pie should weigh 1/4 to 1/2 
Tiie approved laboratory will 
25-gram portions of each 
or Salmonellae, follov-^nng the 
itJined in the Microbiological 
-y Guidebook. This may be a 
test (375 gram composite 
>r each sample may be analyzed 
tily. A copy of the sample 
i^ill be mailed directly to the 
ice sampling of frozen cartons 
cult, it is suggested that 
>e drawn before the product is 
Laboratory fees and cost of 
nust be borne by the exporter 
:iai establishment. Mailing 
will be inrnished by the 
irnent. The time required to 
id prepare samples and to pre- 
litional certi iication is a 
i ble service for which charges 
made under Part 350 of the 
Poultry Inspection Regula- 
I section 26.2 of the Meat and 
Inspection Manual. Since 
las not established any toler- 
►r Salmonellae, all samples 
ow negative results. The 
; statement must be typed on 
rse of the export certificate 
A14-3): 

tify that 15 samples of the 
lat/byproduct described herein 
ssted for Salmonella bacteria 
igative results. 


iture of Official Veterinarian 


(4) Product not for human food. 
Animal organs intented for pharmaceu- 
tical use may be exported to Denmark 
under certification on USDA/FSQS 
letterhead stationery, as follovi/s : 

To Whom It May Concern: 

I, the undersigned, certify that the 
(description of product, including 
animal species ) originating from (name 
and address of supplier ) , USA, were 
obtained from animals which have 
passed ante- and post-mortem inspec- 
tion, and furthermore, the abbatoir 
from which these (description of prod- 
uct ) were obtained was and is under 
continuous inspection of the U. S . 
Department of Agriculture. This 
certificate covers (number of cartons 
and weight . ) 


Signature, Authorized Government 
Veterinarian 


Name and Title 


Date 

Cartons should be marked (printed car- 
tons , or glued-on label) as follows : 
"For Pharmaceutical or Technical Pur- 
poses," description of product 
including species from which derived, 
weight, "Not Intended for Human Con- 
sumption, " name and address of 
supplier, and name and address of 
recipient . 

(c) Poultry Products 

Fresh poultry is not eligible for 
export to Denmark. Cooked poultry 
products may be exported , provided: 

1. They are packed in containers 
bearing official inspection mark, 

2 . Each shipment is accompanied by 
a health certificate signed by an MPI 
veterinarian stating: 

a. The product described herein was 
produced under official inspection. 

b . Only (species ) meat was used in 
the product which was from birds exam- 
ined under official inspection before 


Name and Title 


It 
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and after slaughter and were found 
suitable for human food, 

c. The product has been heated to 
an internal temperature of at least 
75° C. (167° F.) and does not contain 
additives not permitted under Danish 
legislation, 

d. Neither the birds nor the meat, 
in accordance with U.S, legislation, 
has been treated with chemical or bio- 
logical substances, or in any other 
way which could represent a health 
hazard to consumers. 

e. This is to certify that the 
product described on this certificate 
was processed in an official U.S. 
establishment certified for export to 
the Federal Republic of Germany and/or 
the United Kingdom. 

Item d can be routinely certified on 
the basis that all products must be 
safe for human health to meet U.S. 
standards . 

The above certification statements 
are to be typed in the "remarks*' block 
of MP Form 130. If more space is 
needed, use the reverse side. 

Danish officials will accept poultry 
products cooked to an internal temper- 
ature of 160° F. , as required by regu- 
lations (381.150). Research has 
proven that when cooked poultry is re- 
moved from the cooker at 160° F. , its 
internal temperature continues to rise 
for several minutes and then drops 
very slowly to room temperature. 
Therefore, the above certification can 
be made on this basis. 

The following additives, normally 
used in the United States, are permit- 
ted by Danish legislation in the 
amounts shown: 

Butylated hydroxyani sole (BHA), bu- 
tylated hydroxytol uene (BHT), propyl 
gallate 50 mg/Kg 

Citric acid, monoisopropyl citrate, 
monoglyceride citrate 50 mg/Kg 

Algin, carrageenan , carboxymethyl , 
cellulose (cellulose gum), vegetable 
gums, methyl cellulose 5 gm/Kg 

Anatto - 20 mg/Kg 

Carotene 50 mg/Kg 

Nitrites 150 mg/Kg 


Ascorliic dcicl, sodium ascorbate 

- 500 mg/K 

Acetyl a ted morioglycorides , diacety 
tartaric acid esters of mono- an 
di g lyceri des , mono- and di glyceride 
(glycerol pa Imitate, etc.) — 5 gm/K 

D i s od 1 urn i n o s i n a t e , d i s od i uin 

guanylate 50 nig/K 

Mo no sodium cjiutaniate 3 gm/K 

Phosphates listed in section 381.14 
(f)(3) of the poultry inspection 
regulations- — 5 gm/K 

(d) Personed Consumption 
Only processed meat and poultr 
products in reasonable quantities fo 
persona 1 consumption may be brough 
into Denmark by tourists and other 
without export certificate. 


22.30 DOMINICA 

Issue MP Form 130 for meat fo 
poultry produc I s . 


22.31 DOMINICAN REPUBLIC 

(a) Moat Products 

Export certificate to be visaed b 
consul of that country. 

(b) Poultry Products 

Official certification is require 
on MP Form 130 stating that product i 
Grade "B" or better, and has bee 
under ref ri gerati on for not more tha 
4 months. 

22.31-A EUROPEAN ECONOMIC 
COMMUNITY (EEC) 

(a) Plant Approval Requirements 
( 1 ) General . The following re 
qui remen ts must be met in both mea 
and poultry plants: 

d. Handwashing facilities througf 
out the plant must be other than har 
operated and supplied with hot ar 
cold water. 

b. Sanitizers, with a water temper 
ature not less than 180° F. , must t 
conveniently located where hand tool 
are used. 
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c. Employee welfare facilities 
must include lockers (or alternate 
devices for storing employee's outer 
garments) and showers. Separate 
dining facilities should be provided. 

d. Toilet rooms must not open 
directly into work rooms. 

e. Acceptable work habits must 
be encouraged for personnel; e.g., 
hands should be washed before start- 
ing work; protective clothing and 
equipment should not be taken into 
toilet rooms; clothing and hand tools 
should not be placed on product or 
working surfaces during breaks. 

f. Product containers must not 

come in direct contact with floor 

surfaces . 

g. Final packaging operations must 
be so situated as to prevent risk of 
contami nation . 

h. The use of wood, e.g., wooden- 
handled tools, brooms, pallets, etc., 
in unprotected cooked product areas 
is not allowed and the plant must have 
a program to eliminate wood from 
unprotected raw product areas. 

i. Reuse of shipping containers; 

e.g., heavily waxed cardboard cartons, 
are not permitted for product which may 
eventually be destined for an EEC 
country. 

j. The walls must be smooth with 

angles and corners that are readily 
cleanable. 

k. Workers must wear protective 
clothing, including head covering and 
water resistant footwear. Exposed 
street clothing is not acceptable. 

(2) Meat plants. 

a. A separate room or area be 
provided for flushing, cleaning, 
and separating stomachs and intes- 
tines. If this operation is not 

separate from the slaughter area, 

provisions must be made for effec- 
tively confining wastes and splash 
from other operations by such 

means as partial partitions, 

separate drainage, etc. 

(3) Poultry plants. 

a. Poultry crates for live birds 
must be constructed of water imper- 
vious material * (wood unacceptable) 
and must be cleaned each time they 
are emptied. 


b. Pre-slaughter stunning is re- 
quired (an exception is permitted for 
rel Igious purposes) . 

c. Handwashing facility is required 
in hanging area. 

d. The stunning and bleeding area 
must be separated from the hang-on 
bay for live birds. 

e. Handwashing facility and sani- 
tizer is required in bleeding area. 

f. Cutting/deboning operations must 
be physically separated (by a wall or 
solid partition extending from floor 
to ceiling) from eviscerating, giblet 
processing and immersion chilling 
operations . 

g. Immersion chilling or carcasses 
must comply with the following: 

1. Immersion chilling system shall 
be a true counterflow, that is, car- 
casses must move through the chiller 
against the flow of the water. 

2. Potable water shall enter the 
carcass exit end and overflow at the 
carcass entrance end of chiller. 

3. The carcasses must pass *■ 

through one or more tanks of water * 
or of ice and water the contents * 

of which are continuously renewed. 
Only the system whereby the car- * 

casses are constantly propelled by * 
mechanical means through a counter- * 
flow of water is acceptable. 

4. There shall be two tempera- * 

ture recording devices for recording 
the chill media temperature, one at 
the carcass entry end and one at the 
carcass exit end of the chiller. 

The chill media temperature shall 
not exceed 61® F. at the carcass 
exit end. 

5. There shall be a water meter * 

on the chilling system and a water 
meter on the final washer. 

6. Listed below is the amount of * 
water required per bird: 

Washer Chiller Bird Size RTC 

0.40 gal. 0.6S gal. Up to 5.5 lbs. 
0.65 gal. 1.00 gal. 5.5 to 11 lbs. 
0.90 gal. 1.50 gal. Over 11 lbs. 

7. Water requirements for final * 

washer are calculated and recorded 

in the same manner as presently 
done for the chiller. 

8. Since poultry slaughter plants * 
may have to alter their operating 
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practices when producing product for 
the EEC, Tt v/i]l be necessary that 
plant officials notify inspection 
personnel in advance of producing 
product for export to the EEC or for 
cutup at another certified plant. 
Plant officials at the slaughter 
plant must also identify and ship 
the product to the cutup plant In a 
manner acceptable to the IIC. The 

■* alterations should include a check 

* to see that metering devices are 

* functioning properly and that a 

* record of the water usage is 

* maintained. 

* 9. Slaughter plants may wish to 

look into utilizing a procedure 
whereby clean eviscerated poultry is 
cut or boned In the hot state 

without subjecting it to immersion 

chilling. Movement of poultry car- 
casses direct from slaughter line to 
cutting room for immediate cutup, 

packaging, and subsequent chilling is 
acceptable. Slaughter plants also may 
wish to consider cooking y/hole birds, 
parts or boneless poultry immediately 
after post-mortem inspection in lieu 
of immersion chilling. 


22.32 Egypt, (ARAB REPUBLIC OF) 

(a) General Requirements . 

(1) Labeling. Meat and poultry 
products (including canned) must bear 
the following in addition to required 
label features: 

a. Bilingual labels, 

b. Statement of Islamic slaughter, 

c. Production date (slaughter, 
packaging or freezing dates). Spell 
out or abbreviate name of month: 
(Jan. plus year), 

d. Expiration date. Spell out or 
abbreviate name of month plus year, 

e. Metric net weights. Lettering 
and numbers for unit metric weight 
must also be in Arabic. 

(2) Product arrival and expiration 
dates . 

(j) Meat. Frozen meat (including 
beef and sheep livers) must be shipped 
from the U.S. within 2 months of pro- 
duction date. The bill of lading 
will be used to confirm the date of 


shipping. There is no fixed expira- 
tion date on meat products. One yea^'^ 
is suggested as a reasonable expiratioWas 
date. Livers must have lymph nodes 
attached . 

(li) Poultry. Frozen poultry must 
be shipped from the U.S. within 2 
months of production date, arrive in 
Egypt within 3 months of production 
date, with an expiration date within 
9 months from production date. The 
same time restrictions apply to 
poultry giblets. 

(b) Certification , 

(1) Export certificate. Before 

issuing the MP Form 130 covering 
product to be shipped to Egypt, 
Inspectors must read the specifica- 
tions to assure that all FSIS certi- 
fications set forth in the bids are 
met. Exporters wishing to certify 
special character! St ics of product 
such as types of pack or cut, weight 
range of product, quality, type 
etc., to satisfy suppl i er-purhcasei 
agreements or specifications, nia^ 
obtain such certification on . 
reimbursable basis from the USDA. 

AMS grading services. 

(c) Islamic Requirements. 

(1) Islamic Centers. Copies of thi 
list of Islamic Centers are avail abb 
from RD or ECS. 

(2 Certificate of Islamic Slaughter. 

In addition to FSIS certification, thi 
exporter must obtain a certificate o 
Islamic slaughter from a member of a. 
Islamic Center. The certificate mus 
be endorsed by the U.S, -Arab Chambe' 
of Commerce or by an Egyptian consulati 
The telephone number of the U.S. -Aral 
Chamber of Commerce is (202) 293-3162 

(d) Egyptian Import Inspection. 

(1) Laboratory sampling. Randoi 
samples for Salnionellae are collectei 
on meat and poultry product enterim 
Egypt. Beef is accepted when H 
percent or less of the samples an 
positive. Poultry is accepted whei 
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20 percent or less of the samples are 
positive. Country of origin tests, 
prior to shipment, are not honored by 
Egypt. 

(2) Moisture control. Poultry drip 
requirements are 6 percent calculated 
on basis of purge after thav/ing. 


22.33 EQUADOR 
Meat Products 

Certificate to be visaed by consul 
of that country. 


beef livers which will be skinned, 
trimmed and sliced. 

(3) Branditjg. Organs such as liv- 
ers, tongues, hearts, etc., from swine, 
sheep, or goats need not be branded. 
Boneless or bone-i n meat cuts v/ei ghi ng 
more than 6^ pounds must be branded. 

(4) Freezing. Meats must be frozen 
and stored at temperatures no higher 
than “10° C. (+ 14° F.). Meat byprod- 
ucts must be frozen and stored at 
temperatures no higher than -12° C. 
(+10.4° F.). 


22.34 FIJI 
Poultry Products 

Cooked poultry meat may be exported 
to Fiji under certification similar to 
that required for New Zealand (section 
22.66(b)). The supplementary certifi- 
cation statement required by New 
Zealand will suffice for Fiji. 

Fiji authorities request that U.S. 
poultry plants interested in the mar- 
ket send small experimental shipments 
at first. 


22.35 FRANCE 
(a) Meat Products 

Issue MP Form 412-11 and MP Form 81 
for fresh/frozen meats and meat 
byproducts. Item II of MP Form 
412-11, "Address of the Approved 
Slaughterhouse or Houses," should show 
the plant where product was last 
handled or packed. 

(1) Whole livers. Beef and sheep 
livers must be inspected according to 
the procedure required on beef and 
sheep livers for West Germany (see 
figure 22.2). Whole skinned and de- 
veined livers are also acceptable if 
suitably and individually packed, 
i.e., vacuum packed, shrink packed, 
etc . 

(2) Skinned, trimmed, and sliced 
beef liver. The transverse incisions 
described above are not required for 


(i) Freezing dates. They must be: 

a . Stamped on outside 1 abel s ( sec . 

22,35 (a)(8)). 

b. Followed by "C" if the product 
has been frozen once, or by "T" if the 
product has been thawed and ref rozen . 

c. Shown on MP Form 81. If the 
freezing dates vary , enter the fi rst 
and last dales. The month may be 
spelled out or abbreviated, but it 
must not be shown numerically. 

(ii) Trichinae destruction. Fresh 


pork, including tongues, may be certi- 


fied 

for 

export if 

frozen 

as foil 

ows: 

a . 

30 

days at 

-15° C 

. (+5° 

F.) 

b . 

20 

days at 

-23° C. 

(-9.4° 

F.) 

c . 

12 

days at - 

28° C. 

(-18.4° 

F.) 


(5) Pork. For pork or products 
with pork, the following statement 
must appear on MP Form 412-11: 

"This product is derived from ani- 
mals originating outside any zone re- 
stricted because of hog cholera and/or 
swine vesicular disease. 

Ces produi ts de pore ou d ' abats de 
pore ne sont pas de provenance 
d'animaux eleves dans une zone en 
quarantaine pour peste porcine ou 
maladie vesiculeuse de pore." 

The French definition of restricted 
zone is that farm, county, or state(s) 
placed under official quarantine or 
other restriction due to an animal 
di sease. 

For fresh/frozen and uncooked pork 
and products containing pork muscle 
tissue, the following statement is 
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ju'O'iuct )ias been 
t"'. 1 rui. t i on of trich- 
■ ui'-lnr CSDA control 
at (-“) C." Use 
' . 1 C ib] n , a , b , or c of 
P]". nziiig dates for 
also be shown on 
1 ah*.' Is and on MP Form 
■'1 for all frozen 


^ AU 
* , . 


i- product; storage. Bulk 

' ■ -- bf; stored, trichinae 

■ ' , ’ i ; ,!'.)■ »;d in a cold storage 

■ , irti'T Identification Ser~ 

Ir. s ..,h case, labels (inter- 

...1 ‘ -r-crioi) will bear an 

- •- : I with an establish- 

■ ' ‘ tn the 3,000 series. MP 

*’ '• i ^ • 1 1 ' -jst show name, address, 

i * jb - - 'cr.'-'tit rumber of producing 
' ' ' ‘ ‘.-''o, address, and estab- 

' ' ’ of the cold storage. 

< 'i Cuts, packages. When bone- 
<':e“Ln cuts weighing less 
I 1 ! ..’.'is are wrapped or pack- 
■ ■ ^ P^f^kdge should show: 

‘''-'-tion, and license number 
■■ legend) of preparing 

I ' * ■5j/*-cies and name of cutj 

W‘'igut, and (d) packaging 

•' iu.dr.l packages or cuts shall be 
^ showing above labeling 

Labeling. 

!’> ItlfdPina containers . Shipping 

.nforrration. An Insert with 

- number 

I'lJ-i.i on top of product 

indi'vuh ? labels 

f,.. ^ ^'-ontainers placed 

b- ®hall be 


f prepackaiid i 

products musr w 

uiti 'i i r. r,.- , , bear labels 

(billnguan laLis 


1 are acceptable) indicat i ug upt- 
quantity in motric uni I h .iiici cjpt imal 
L date of uti] a nation fu acid it ion Lq 

i the other label fcjatiue;. rc*<|Uirocl by 

: U.S. regulations. 

French officials /icrc’.jjt a seller/ 
importer contract ai i ang.cMiic'iit pc.‘r- 
I in it ting not wciighl pi tii( i ug at 

production point or 1ii Fr;inc c' . 

Some G.xaiiiplos in wliicdi tlic' <»ptiiiial 
date of utilization may bc> .ipj)! icnl 
are: "To be coiisutiicul fjre j c'rab ly 

before (month <ind year)", or "brUc* of 
manufacture or date of Fre'ozjug (month 
spelled. out, day and year) followcui by 
the length of opiimaL u L f I i zat. ion . " 
The French have'- rc'-conimcuLdc'^d a pn ioj 
of 18 months for moat pi'odiic.L:! and 
frozen offals . 

(9) Processed product, u.so M!> Foim 
412-12 to certify jn'oeossod meats 
including edible fata. Otfiui.it in- 
spection seal should bo jilaced on 
lower left part of thc^ cco-t i f fc/u.n. 
Duplicate labels an* not ic'cpilrc'd for 
packaged £ind labebul prcxhic t c<*i t 1{ iod 
with this form. 

Retail packages, All r,u,m.<l f.u- 
zen meat or meat food iiiodiirf. in 
tamers, to bp, sold ai ii'l,iil 

levels, sliall b.. Muirkmi 
wiy date or code d.ilu <>£ |>,„-.kiug, 

bfL"f? P.'tkages or .:ans „„?y 

be in figures or in code, Jf shown i„ 
code. .such code ™ust bo e,v..„ 
ranch Ministry oi Agrieulture by ex- 
porter or his agent CnrUt if ^ • 
Should be directed Ui, Iserv^er;;,; 

I'Ag^icuXurl" 

vgricuiture, Paris, Fi-duca. 

Frozen product, moat or odiblo hv 
product imported in 1 -i . ' 

(bulk) to l-Aitgti packages 

is not covered by this rule. 

stomachs. Kp,, 


412-12 

Hoal 


Casings. mp t-* 

shall be uspH ^ 412-12 

impression. with Mpf 

Casings may be cort--ir./ j 

Official premises, provided; ' 

all times toTederfl 

-"^aoral inspectors. 
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b. Iiispoc L i-oiis aro inacic poriodi- 
:ally lo lrisin*c that: proper hygienic 
standards aro maintained. 

c . Casings are C r oiii animals si augh - 
ter€‘.d uiidor I'edoial inspection. 

d. Tnspocled plants from which 
::as Lugs are obtained shall be 
recorded niidci Jl (im 11 "Origin of the 
Poods . " 

(b) Poultry Products 

Issue MP Form 506, HP Form 81, and 
MP Form 82. These forms must be 
signed by an MPl vet ei inarinu. The 
name of the shiyi by which the product 
is transported shoukl be shown on MP 
Form 506 and MP Form 82 (under 
"remarks ") , 

(1) lEligible product. The only 
poultry product which can be shipped 
to rVance from USA are livers. With 
the exception of livers, the shipment 
of poultry Is prohibited from coun- 
trios in which the use of arsenicals , 
antimonials, and estrogens in poultry 
production is not forbidden by law. 

(2) Labeling. See (a) (8) (i) (ii) . 

(3) Freezing. Product must be 
frozen and stored at -12° C. (+10.4° 
F.) or below. Other freezing require- 
ments are the same as lor meat (see 
22.35(a) (4)). 

(c) Horseineat 

(1) Carcasses. Sides and quarters 
derived from horses slaughtered in the 
U.S. may be exported from any official 
plant . 

(2) Imported horseineat. 

Uorsemeat imported into the USA and 
handled in official USDA plants is not 
eligible for export to France as USA 
product . 

(3) Boneless cuts. Boneless 

horscimeat and cuts may be shipped only 
from plants approved by French 
authorities . 

(i) Application . France will not 
allow any more plants to be certified. 


l^ogu i tements . French require- 
ments for horseineat boning and r utt ing 
plants are: 

1. Plant must be well maintained 
and observe strict sanitary lules. 

2. Packing rooms must be separate 
Irom (but may be directly connected 
with) boning/cutt ing rooms. 

3. Galvanized metal equipment which 
contacts meat is not permitted. 

■iV 'it 

(4) Intestines. Horse intestines, 
stripped free of contents without the 
use of water for rinsing and packed in 
salt, may be certified on MP Form 
412-12. Cartons should be marked 
"Horse Intestines - For Export to 
France . " 

(d) Products Not For Human 
Consumption 

(1) Edible product for animal 

food. Such product must meet all the 
requirements of edible product except 
those for carton marking and certifi- 
cation. Cartons must bear all 
required features including inspection 
legend and be marked "Use Restricted * 
to Animal Food-For Export to France". * 
Issue MP Form 140 along with the * 

appropriate export certificate (MP ^ 

Form 412-3 or 414-3). Only those * 

plants in France which are authorized * 

by the French officials may receive * 

meat and offals intended for pet * 

food. The name, address and 
approval number of the destination * 

establishment must be shown on MP 
Form 140 . * 

Certificates must also be marked * 

"Use Restricted to Animal Food" and * 

be signed by an MPI veterinarian. * 

Other French requirements will not * 

apply to this product. * 

(2) Pharmaceutical products. Issue 
MP Form 17 . 

(3) Calf stomachs for rennet. Issue 

MP Form 415-3 with the following addi- 
tional certification on the reverse; 
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r'i) derived from 
‘iholo;>Lcal changes 
r in a federally 
cijid (b) handled, 
<] following every 


m free of acutf* aninial ‘‘P ' i 
s pest, hool •'aiul"iii()u t li d I s i-a-. (' , 
y during the last '3 iiioniJi:,. 

, 3. Animnls from li hypt 

/ were obtained exaiii i nni |,y ^ 

veter inarian , before .md sbiugl,. 

ter, and were found jK'.tilJiy 

4. TerritOLies tlit(>n>;h wliich ;,wiiip 
were t raiispori f‘<i to poi t ol leading 

: and port of lu.idiny, 1 t •»«'!( , weic no/ 

subject to any Lratlu > I 1 u ( io,is 
for swine jx-.t and bool -and 

disease . 

5. Byproducts are, lit lo, bniiiaii .un- 
sumption without any Ts-sti i< i uu\t,^ ,i,„l 
do not contain any 1*' i vai jy,n; 

6, Wrapping material used 

acceptable from a veliMiiiajy bvyi,.,!,^ 
viowjjoiut, 

7, Means ot t i aus,,. ,, i a t in,, i.avo 
been di s in feet cul with pro. e.bii,' i,m,u(.- 
nized by legal aiithoi it\ Mean*, Jf 
transportation aiui <oi,dil,nn ' uf 

loudins I 

requirements . 

6. AiiimaJs j mm wdiul, bypindncts 
were obt.ijned w.'ie not lieaiisl epi. 
estrogens, lioitnoiies o, oiim, , j 
substances, no, | h sedative-. io, 
ins residues in the org.nnsm wln.h a 
dangerous to human b.-a 1 tb . 

Hog cholera re.slMftio,,, p.,,. 
the European ten,, Ini lx.,- ' , l,,, 1,., 

(b) Poultry Products 
On an iiulivldiiai ,e((ii<.-,t ba-. i- v,., 
eriiiary insju'-ct ors mav ■ t n.. 
certificates cove, , f 

sing through E e V r -•'‘■P-enf. pa< 

free r ^ d be, many that {i:iA , 
from hoed ~aixl-„i<>u, di-.,-,-, 


fK- bCH POLYNESIA (TAHITI) 

10 indicating the 
: ing dates on the 

.it"-, and on individual 

: '• fol losing is required; 

' *:'ne'i pork and pork pro- 

. statement must be 

i‘\'-ise of MP Form 130: 

: a 's been treated for the 

'^t trichinae by freezing 
" ■ 'c-irol for (number of) 

" ' L Acceptable tempera- 
- : : iois of freezing are: 

• ^ at -15° C. (+5° F.), 

;t -Jj C. (-9.4° F.), and 
■' - at -33° C. C-18 4° F.). 

limit the storage of 
•it d poultry products to 

, tL-jiiufore , they prefer that 

e .polled be no more than 
-'itns old 

or piQ'iucts containing pork 
•' sf'-ili stable or chose w^hich 
i to an internal 
of 5ti° C. (137° F.), such 
or smoked ham, may be 
to French Polynesia provided 
treatment is specifically 
the e...port certificate, 
certificates are required 
poultry products including 


72 3/ GERMANY (EAST) 

Ki 1 Meat Byproducts 

.^P-n Plant -s 

' ^^‘^erse aide the 

•' -'Uj.-d uiformation: toliowing 

- k.ypicuncts u,'erf» j 

"ndar constant "" 

‘ >i£"'rViMoi£. veterinary 

Aniouls, from which ^ 

fronts 


GERMANY (WEST) 
pant Approval 
(U Application. . 

an exporting moat «, p,„i 1 7'"' 

to Germany i ,3 

supervisor through , hr , ‘ 

tharge, and .suhniti ,, "‘■•1'". i„r n 

31. EsflbliJl '-...U|,|..|r,| :i|> 

Lh Jmuuit Aiioli,-.. 

Export of Meat or hoiiltiy 

ype of operations--.. I n,,.! . 

cutup. .s„rci.,i ^ 

- 3 K8.)-.should hV 3“’" «■ 

I deni, 1 ) j on 
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flP Form 31. Upon npplicdtion rocoipt, 
RD will assign a vateriiiarinn to mview 
:he plant and dot ermine whether it 
meets the Gorman requirements. Upon 
completion, RD torwards it with his 
recommendations to ECS for transmittal 
to tlie German Government . 

(2) Requirements. 

(j) Meat plants. 

1. Separate facilities for slaugh- 
tering suspect animals or acceptable 
arrangement for such slaughtering at 
other official plants. 

2. A health certification, for 
each employee working with meat, to 
be carried out at time of hiring and 
thereafter annually. Health certifi- 
cates must be kept on file and avail- 
able to the inspector in charge. 

3. Provisions for cleaning and 
riisinf ecti on of livestock transport 
i/ehicles, elLlier on or off the prem- 
ises of official plant. 

4. A separate room or area for 
flushing, cleaning, aiid separating 
stomachs and intestines. If this 
operation is not separate from the 
slaughter area, provisions must be 
iiade for effectively confining wastes 
and splash from other operations by 
3\ich means as partial partitions, 
separrito drainage, etc. 

(ii) Poultry Plants. In 

certifying such plants, RD will 
ascertain that the requirements 
specified in Section 22 . 31 -A(a) ( 1 ) 
and (3) are fulfilled. Also, an 
annual medical certificate must be 
on file for each plant worker. 

(3) Plant certification. When NP 
"orm 31 is approved and signed by FO, 
Icrman authorities will be notified. 
The effective date of a plant's eligi- 
oality will be upon official publica- 
:ion of the plant's identity in West 
lermany's "Bundesgesetzblatt . " This 
Jill be transmitted to RD's when 
received by FPS. Plants will be cer- 
:ified according to type of operation 
^slaughter, cut-up, processing). 

(4) Storage eligibility. Product 

for export to Germany must be stored 


either in official premises or in 
approved warehouses operating under 
Identif ictSt ion Service. Cold storage 
warehouses must submit a completed 
application (MP Form 526) to RD to be 
approved. RD will furnish names of 
such approved storages to FPS for 
transmittal to the German government. 

(b) Certification 

(1) Meat. For . all meat products, 
issue MP Form 130 and in addition: * 
MP Form 410-10 for fresh meats and 
edible organs; MP Form 410-11 for 
processed meats; MP Form 410-12 for 
pork; and MP Form 410-13 for beef. 
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, . , , ,1 -11 poll Hi y proii- 

- II anii ffP P'onn 

,, ,, Md HP Form 5H for 
;U' Form 59 for 

i'l.' fojrn is not 
, Ur f P js be.’ on heated to 
■ i.,ii i.itiiii' ot at XeasL 
jjjii this is so 
; '‘i}' 1 Tsii 5Ub. Further- 

' ii {..111 bt completed for 

ifl* i the veterinary 
1 ihniie ilcteLiiiines , from 

, ' ■ : i ii.i 1 1 iti rti tlie State of 
. 1 ' < I ri('in Che appropriate 
. 1 1 ) < t , that dll outbreak 
, ' • 1 . 1 , ^ pest , 01 New- 

i.ds not officially 
• fr it I lock Within 40 days 

• ' and that such flock 

i.ii.iiLly quarantined for 
■ . ' diseases communicable to 

‘ F'ril Management is required 
■ 1 , t i.K 1- s ami their origin to 
i":<y liisjiector in charge 
i . ji- idvance of slaughter 
' I 'ii. fi iletcriiiination can be 

■ 1 d' Umlei Item iv(f), enter 

* '• - •* . 1’/'^,'' in the space follow- 

. ti'l "IS-yj" in the space 

- ' '-n ; file German word 
.g ' . n i " 

' inedihie. Issue IIP Form 415-3- 

.^pecidi certification. Other 
‘I' ’ nt-cifu utions and official 

desciibed under the 
' ■ - vt- products . 

Hi r'loi-^onal consumption. A certi- 
‘ *vin.i 1 , nut Inquired for up to 6.6 
' ' H' '> .‘i flesh (frozen) or pre- 
• -"taf nr poultry products brought 
■i’" I'-t ral Republic of Germany by 
|>a-,engers and other travelers 
• f iiuji conbumption . 

(c) Me-at Products 

H) I’oik 

U) Gi*nerftl requirements. 


I . '..i t I ■. 1 a I t oi I 1 V ■> 

idem i I it*<l •<’ *'"■ 

from StnHn Wilh a qu.i i ani mk ■ }J t ogi .im 
for b rui'C I J o.‘! i .iu*i •, ami do •> 

not Of ig)»ial <• ( > I'l" 'i*'-" ‘"'I I iK'd 

briicel LoKirt <»i itiolcta Ih-kF.. I’on lui* 
infectious cm ci'h.i I oriiv^' I ' H •. hmI font 
and-moutli difio.ifn* il<> im> 1 I'-ii'.t in l t,t> 

U.S.A. 

2. Prodiii I ideiililV uiii'.I l>c mani' 

tamed until jMckc.l hu cm"" ' -A 

3. Pork jioih pi()i|ii«('. /, 

contain ski* 1 cl a ( miif.i !<■ iiiri;.t he <. 
inspected loi linhiii.M* <m ('»• ;.uii- A 
jected to u i f n i e ( f i >;<* i .it t on 

treatment. (Thi.*: il(><*;. not .ippiv Id-' 

livers, kiiliu'ys, .iiid lic.iilc. ) A 

4. Ill add M ion to [uof.ciU 10(^11 ic- A 
ments for cci t i ! u a I i nii 0 / c;. I .il> 1 1 sh- A 
ments , the es t.'i b I 1 nl)iiif‘ii t ■- iiiu.'.l . 1 1 '.o be A 
certified as comply iii}' with the (Ii'iiii.in -V 
trichi nae roqn 1 i emen I 

5. Hog can a SSI'S ui ly hr shiptu'd 
witliout heads. 

6. Fresh pi>i k tou>'iirs ,iic not 

eligible loi sliijMm'iil 

7. Fresh poik l.illv.uk;. n poik 

bellies may he ;;iup[K‘d in fM«*ie;; 
weighing at Ic.iiil / pound;.. i*' ith.uk, 
with rind removed, must hr p.i< ked with 
five pieces to ,i p.uk.ip.r. 


tl. 4 V..U LLia I' 


AccepLcibli* iiietliod;; ioi t )ie li 1 < h 1 n.n* 
inspection arc* (he l 1 n h i iii»;.< op m* 
examination, 01 tiic .11 t 1 I ii ial 
digestion method. I'lie tn'rin.m'. ii.ivc 
described tlu*se nK'thod;. in del.iil 
including the eondil lun;. toi ov.i I ; 

^«e., pork inspeeirol (oi | 1 1 ( h ni.ie 
must be ma rkt'd .11 i n 1 d i up, 1 v , <iud 
laboratories f 01 trithiri.se ui;.pc( t 1 oiis 
must be located in the i mined 1 at c 
vicinity of Uie s J auglu c, , „>• l.nili- 
ties for pigs. The del.ii le<i u.m ,m- 
tions for the iiispt'ei mn in<>t hods Jiave 
been provided to each ol Uu* n-coiial 
offices. 


(ill) Refrigeration t rea liiuMit . Tli 
refrigeration treatrnenl ui n,»ik fo 
trichinae may take pl.ji,. j„ 
slaughterhouse 01 nieal lutling pj.,,, 


i.'/~ i 
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• certified for export to FRG, but not 
in an approved co Ld storage facility. 
The specific requirements for the 

refrigeration treatment are: 

1» The temperature in the 

freezer must be no higher than -25® C, 
(“13°!'.). It nnist be measured 
thermoelectrically with calibrated 
instruments and recorded continuously. 
It must not he measured directly in 
the cold air cut rent. The equipment 
must be kept under Lock and key. The 
therniodiagrams must be marked with the 

numbers pertaining to the diary for 

export inspection as well as with the 
day and hour of the beginning and the 
end of the freezing process. The 
thermodiagrams must be kept for a 
year . 

2. Pork with a diameter or a 
layer thickness of up to 25 cm. 
(10 in.) must be continuously frozen 
for at least 240 hours; and pork with 
a cliainetcr or a layer thickness of 
more than 25 cm. but not exceeding 
50 cm. (20 in.) must be continuously 
frozen for at least 480 hours. This 
freezing method is not acceptable for 
pork with a larger diameter or layer 
thickness than specified above. The 
freezing time .starts when the tempera- 
ture of the freezing space specified 
in number (J) Ls reached. 

3. The technical equipment and 
the preparation of the freezer must 
insure that the temperature specified 
under number (1) is reached in a very 

' short time and is maintained in all 
parts of the freezer including the 
pork. 

4. The insulation wrapping must 
be removed before freezing the pork, 
except when all paits of the product 
brought into the freezer have already 
reached temperatures specified under 
number ( 1) . 

5. The shipments must be stored 
and locked separately in the freezer. 

6. Each shipment must be marked 
with the day and hour it was brought 
into the freezer. 

(Iv) Trichinae certification. One 
80-1 
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of the following statements must he 
typed above the veterinarian's « 
signature on MP Forms 410-10, 410-11 * 

and 410-12: * 

1. The meat was examined and found * 

free of trichinae, or * 

2. The meat was subjected to the 
required freezing treatment. 

(2) Beef, veal. Besides MP * 

Form 410-10, also issue MP form 410-13 
for beef products. Beef products, 
from animals originating in modified, 
certified areas , or certified 
brucellosis-free areas, will qualify 
under Section 111(1) (d) of MP Form 
410-13. Establishments should contact 
Federal and/or State veterinary animal 
disease control officials for 
brucellosis certification. 

1. Carcass. Skinned veal carcasses 
weighing not more than 165 pounds and 
beef carcasses may be shipped in 
halves and quarters without heads. 
Beef and veal carcasses are permitted 
entry with or without kidneys and kid- 
ney fat. If kidneys and kidney fat 
are attached, the kidneys must be 
exposed. 

2. Tongues. Fresh beef tongues 
must be incised by the inspector on 
the ventral surface from tip to base 
as further examination for cysticer- 
cosis . The incision should be 3-4 
inches lengthwise in the muscles on 
the lower side without heavily damag- 
ing tongue's body. Fresh beef tongues 
must be frozen for at least 6 days at 
temperatures not higher than -10° C. 
(+14° F.) before export certification. 

3. Livers. Hepatic lymph nodes are 
to be attached and incised by a number 
of incisions . 

Beef and sheep livers . Bile duct 
will be opened by normal method. In 
addition, a transverse incision will 
be made across the omasal impression 
of liver's visceral surface, suffi- 
ciently deep to cut the smaller 
branches of the bile duct . A second 
transverse incision will then be made 
across liver's visceral surface from 
beside and below the caudate lobe 
cutting the smaller branches of the 
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1 L 1 us Lra Los 
Ml oj Lheso 


1 t - .iiid lijlves of 
,ji 1 i 1 »m 1 t o ideiiLi fy 
j iM.issps weighing 
n ‘ 1 ! hij ve ouc h half 

trlr ('1 louiui, loin, 

rib ])Joiii:n 
1 hi 111 ' less Lhun 130 
, 111 ! led nil each should- 
Ut (ij each round, 
rta j I.ed to identify 


2 . vers . All I i vo t s i.li.i I I 
marked with a hiiDiing, hi.itid, 

3. Jloads^ Loiigiies, licutts , p.iilji, 
Head.s, LonguoM , lie.n I s , aini |i.iit.s^ 
other than (MkIs of ox t t rm i I ics , uhal] 
be marked witli .in ink oi hiiitiiiiy, hi.nul 
Organs of c.iLllo lo.ss Ilian } £iion()i<; 
old, Longues and lioait;. of :.lioo|) .md 
goats, and liearLs of hog,s neod iioi j,,, 
ma rked . 

(4) Labeling 

Labels applii'd to jnodmt;; iiiiisl .ilso 
bear a mntk ,is dosi'i i hod nnd»'i ('}) 
above . 
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(i) 

Ihi 

Ik 

Prickages; shipping con- 

a iiiers . 

b 

ulk jiack.iges and shipping 

out a L 

lie' 

rs 

o f iiiea t , meat food pro- 

lurts , 


'1 nd 

byjiroduct s must have an 

ipp roved 

1 

abt}l. Label inspection 

egend 

iiuis L 

bo so placed to be des- 

.roye<l 


on 

prickage opening. Thus, 

alje 1 s 

s 

liou 1 

Id bt' applied on cartons at 

iinct I 

on 

of 

oJosed J Ld flaps, or at 

uncL i 

on 

ol 

Lop and bottom on tcle- 

icope 

c 

'a t L 

ous . Labels must show: 

rl . 

So 

rial 

1 nutubo]' . 

h. 

f n 

sjiei 

:tiou legend with estab- 


ishuuiut number 
r. PtocliicL ri.nno . 

(i . SjjecM'y of animal Prom which 
ler 1 vt‘tl < 

e- NcL wc L^;hl . 

( li ) (Consumer packages . Fresh, 
ro/eii Mica L jjroducLs in consume t pack” 
iges must cany day, moiiLh, and year 
it production lii Uiat order such as 
:6”2“7!3. The latn'l would read: 

diergest el ] I am " (manu- 

acLured on). The packages also carry 
he Oernian statement "Auch bei 
'uehlung nur begrenzt halLbar." This 
leans that shelf file is Limited even 
'hen 1 e L ri ge rated . 

(5) Processed, 

(i) De i ini t ions, German law defines 
roce>ssetl meat as havjng been treated 
•y one of the 1ol lowing methods: 

t. Heating to a mi in mum Internal 
leat temperature of 149° F. (65° C.). 
or at legist 10 minutes. 

2. Pickling or curing so that meat 
ontains at least 4 percent salt. 

3. Rendering of fats. 

Cooked beef, sriclnding cooked frozen 
eef Ln vacuum- type plastic con- 
aiiiers, may he exported from approved 
lants, if heated to a minimum in- 
erria 1 temj)tira ture of ]49° F. for at 
oast 10 minutes. 

(ii) Net weight. Labels of consumer 
ackages must show weight of meat or 
eat fiUing (incJuding sausage) at 
ime of packaging or canning. If pro- 
ud contains ingredients other than 
eat, total net weight is also 
ecju j red on the label. 

Liquid or concentrated meat soups may 
0-1 


have volume stated on label in lieu of 
total net weight . II meat contains 
bone or loses weight from fiartfier 
processing after packaging or canning, 
a statement to this effect is required 
on the label . 

(iii) Production date. Consumer 
package products, capable of storage 
without refrigeration for at least one 
year, must carry production year such 
as "i973. It may be stamped or 
embossed on the can or package. 
Coding is not allowed. 

Frozen products in consumer pack- 
ages, dry sausages, and cured cooked 
meats-“ham, frankfurters --must carry 
month and year of production such as 
"2-77." The label should read 
"hergestellt am " (manu- 

factured on). Coding is not allowed. 

(iv) Lard. Lard must be prepared 

thout refining. It shall not be 

older than 8 weeks from time of 
production to export. 

Containers. Lard may be exported 
only in the following containers: 

1. Wooden boxes holding 25 kilo- 
grams (approximately 55 pounds) with 
one partition foraiing two 12.5 kilo- 
gram parcels. Wooden boxes must be 
lined with impermeable paper to 
completely cover the product. 

2. Carton holding 10 kilograms 
(approximately 22 pounds). Carton 
must be made of impermeable material 
or be lined with paper as above. 

3 . Metal drums approximately 180 
kilogram capacity (approximately 397 
pounds) whose inside walls are of 
acceptable , noncorrosive material . 

Additives, antioxidants. The 

following may be added to lard in 
unspecified amounts and without decla- 
ration; sodium citrate, ascorbic 
acid, sodium ascorbate, erythorbic 
acid, sodium erythorbate, tocopherols 
with acetic acid and with fat- forming 
fatty acids--steric, oleic, linoleic, 
linolenic, palmitic and myristic . 

Sampling. Laboratory samples should 



> price of BHT, BHA, 

'.M'h arc prohibited 

: I jH-roMcJe values not 
• , i; r y,(*t d representa- 
• i’ur'', sufficient sam- 

, ' .• L.jj-'Mi from the final 

\ cLt . ) . for exam- 

) ’ i' U"!!) :i single lot or 
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I ' t.'Lf one sajtiple from the 
’ Kfjual parts of four 

t'i,’]*’ . imp}€*s (not more than 
rihineci into a composite 


,i ! int lestriction waived, 

-ri, ,)nt loxidants in lard 

1 i vt d , li'r special purchases 
; I hprlin storage purposes 
' ‘ tequested by foreign 

j 'titificates for shipments 

■ i-ii;-!,., hHA, BHT, and/or gallates 

by a statement 
1 * rip presence and amounts of 

■ ‘ - i ifC i. 


1 ' t { . 1 L try Products 
- 1 t L'"f in 1 tions : 

i) jresh. fne hides frozen car- 
■ ' ‘ tjt.up poultry, and giblets. 


(u; Processed. German law defines 
•'d poultry as having been 
one of the following 

to a minimum internal 
; of U9« F, (65° C.) for at 

‘ ■ ' h' nitiiites. 

or curing so that all 
'*• ■ i the poultry meat contain at 

' » “ percent salt, 

^ cured poultry products 

least 2 percent salt 
' mg of fat . 

Reasoning of poul- 

< '> i.imersiori m a seasoning solu- 
^ ^ not acceptable. Poultry and 

-i-C ,f , ;, V '’V "ight 0 

T by laboratory methods 

Cradlag. As required by U S 

utiV 


or 


designations (A, B, (u Be 

officially grade<i by iMcused gradoj 
of the Poultry anti Dairy Quality f)i vi- 
sion* Poultry ti’JudiiiK Mi.im/j, 
Exception-. RegnJat ions do not ■ip]>ly 
to rock cornjsh g.iiiu' Inui.s , ^piinc.i;,, 
boneless rolls, wings, b.itUu, lu-tlu,, 
tails amf gihJots. 

(3) Labeling. AH lulx'ls .md m. lik- 
ings must be clearly visihlf^ an<l legi- 
ble (approxiniatef y tlie s.nue «(•/.<', t y|U’ 
and boldness as D.H. print iiipj; rellorl 
the quality and stuml.iids .idopted in 
FRG; and be approvi.xl by MPhl.ll, 

Markings must be in (xMinnn. 

Since prodiu t lalx'liMt "kee«p fiijztMi" 
must meet extremely resti u I ivo 
requirements, it is .ufv i 1 1 ' i<> 

term ’’frozen.*' 

((♦) Special mark. AIL p.uk.iged prod- 
uct must be labeled and i den 1 1 i t <■<! with 
a grade mark and with an e.s l .ib 1 i .slnneiit 
identification mark in tin* exarl 

following form: 



The establisluTKMit miriibei wiJI lx* i h.,r 
of the plant making Hu* shijuueul. 
Letters and figures in the .stamp inii.M 
be at least 2 mi J J ime te rs higli. Th 1 1 ; 
mark will be considen'd pari ol iho 
label and should be printed on labej.s 
submitted to FSQS tor approval. Plain 
bags or cartons may not he nsoci. 


raarks may be applied by iifijtip, stick, • 
hi ch cannot be removed, or by inseii 
placed between product and wraj 

‘-'ucasacs , 

idAnr-c“^^^^ wrapped in foil must I 
« t'<8 -’r efip made < 

and a ttlAhT? ''''“i^Lant malcu 
and attached to each carcass. The L. 

Clip must bear snecial m-irh 
wder (4) above. «wH<, . 
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(ii) Consumer Size packages. Indi- 
vidually wtapjied carcasses, parts, or 
other poultry pioducts in "end user" 
or consumei size packages must show 
special mark, as imdei (6) above. 
This labeling must be printed on the 
bag or on an insert made of sanitary 
material and placed within the bag. 
Tile labeling must not be removable and 
must be visible, and legible. Such 
wrapped carca.sse.s oi jiarts need not be 
identified with a lag or clip. Speci- 
fic weight limits have not been estab- 
lished for "end user" packages. It is 
known that West Geiman iiorder inspec- 
tors generally accept bulk packaged 
poultry parts and byproduct in bags 
weighing up to 10" 1 5 kilograms (22 to 
33 pounds) as individually wrapped 
"end user" packages IJ.S. exporters 
are advised to continue to consult 
With their West German importers re- 
garding the accepted maximum weight of 
bulk packaged produc'L and the tequired 
labc] i ng. 

(iii) Crates, cartons. Labels for 
crates and cat tons containing car- 
casses, pait.s, 01 other poultry prod- 
ucts must bear oval establishment 
identification marks, shown under (4) 
above. The letters must be at least 
0.8 cm high and the figures at least 
1.1 cm high. 

(iv) Shipments for further 
processing. 

Identification of each carcass with 
tags or labeling on individual bags is 
not necessary for shipments from an 
approved U.S. slaughter plant to an 
approved West German cutting plant 
In such cases the name and address of 
the receiving plant and the words "For 
Cutting Only" must be shown on the 
shipping carton in legible letters. 
For further requirements the exporter 
should consult with his West German 
importer . 

(v) Shipping containers . Bulk car- 
ton and package labels must be so 
applied that they are destroyed by 
opening. Printed bags must be so 
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closed that labels are destroyed by 
opening . 

(6) Backs. When poultry or poultry 
products for export to Germany include 
ready-Lo-cook poultry "backs," "strip- 
ped backs," "backs and necks," or any 
coinbinatioa, the inspector (or grader) 
shall add the following German wording 
on the certificate after name or kind 
of product (appropriate space): 
"Huehnersclilachtabfall , Geniessbar. " 
This term means "byproduct" and is 
desired by German officials. It does 
not apply to any other product and 
should not be used for whole car- 
casses; i.e., fryers, young turkeys, 
etc . 

(e) Products Not for Human Food 

The eligibility of such products for 
export to Federal Republic of Germany 
IS not limited to certified U.S, 
plants . 

(1) Pharmaceutical use. Undenatured 

pancreatic glands and undenatured 
lungs for such use should be without 
marks of inspection and accompanied by 
MP Form 415-3 with the following 
statement on reverse of form or on 
USDA-FSQS stationery attached to the 
form: "This product originates from 

animals that received ante-mortem and 
post-mortem inspection and were found 
to be healthy." Export certificate 
and each carton in the shipment must 
be marked "( Species ) Pancreatic Glands 
or ( Species ) Lungs for Pharmaceutical 
Use Only." 

(2) Animal Food. 

(i) Inedible product. Undenatured 
lungs and lung lobes, other than those 
condemned on post-mortem inspection, 
consigned to a West German animal food 
plant must be properly identified and 
certified. Issue MP Form 415-3 with 
the following additional certification 
on USDA-FSQS stationery attached to 
the export certificate: 

1 , Animals from which the product 
is derived were slaughtered at offi- 
cial establishment no. , where they 

were subject to ante- and post-mortem 
inspection and were found free of con- 
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I Lo in 1. orl“ 
-s lof.at.od within a 
, (6.29 miles) 

r.f toot -and -mouth 

, Iv noted within 30 
' shipment. Note: 
s free from foot- 

to in 1. origi- 
,jch no hog cholera 
>(• has been offi- 
30 days prior to 

ilso indicate "For 
i bo signed by an 


r- product Edible meat/ 
: I '„n!try/byproducts for 
i - .I't U.S. regulations 
; . 1 . •_ f’ irrons must bear 

Old be marked "For 
F'j: Export to West 

t. 'oducis issue MP 
. . cIp' same, certification 

: tor inedible product 

J :■ -^ddicion, issue the 
Gi'r'san and English 
-J ' 2 : 3 -A. 

. 'd t. ry/ byproducts issue 
2c ^3nd identify that 
- '^lyned to an animal 
'■ •!. Goirnany. 


> bj’- Military 

' ^ ^ military personnel 

■'■y oiiginate from any 
in the bniced States. 


,* military. Shipments 

I'-iitry products by mill- 
‘'■by are covered by an 
■’■•m'nt between the Depart- 
-^bciTuin officials wherein 
nay be made under re- 
:if...tion. This applies 
■eras under Defense Per- 
(-oya.ld (DPSC) manifest. 
■.Urde, Substance," made 
‘ - facility identified 


under "Soin ce Loadfui Ci oftnc.t " G(ii~ 
tifications are iii/idc at (a) in i I 
supply depots or at vai ihui'. ioa 

points, Liioliuling f)ro« <>'.s { ng i>lanL.s 
where no MPT vtd f>i i na t i .in is asi.ignod, 
by a iTiilitnry veler inary iin'<ii{al offi- 
cer, or (b) by MPI V(' I c r i iia r i an at 


producing plaut.s foi brand naiiK* prod- 
ucts and fot j)j*odn<. t picipaioil iiiidof 
military spo.c.i f lc.H ions when tho re- 
quest foi export ceitiJ ir.at ion (s 
accompanied Ijy DI’SG E'^'orin '100 


(i) Certi f Lcat ion , Export stamps 
e not tecjnii'ed for "un 1 i 1 a t y tc 


are not tecjiiij-ed for "un 1 i l a t V' tc 
military" slripments. 

1. Meat Issue MP Fortu I 10 for 
all meat products and MJ* I'orm (03 for 
all meat {n odnets ot Ikm Lb . hi s1i**U 

stable canned prodnea s . For shelf 
stable canned j)r()(lticl s , lyi>(‘ on i he 
MP Form I If) fjoi folhnvitij; 
statement in Ch'r'iiian: 

"AELES FhEKSfJIl UNJ) FI,K 1 SGlIKKXKlKhM I SSIl 
VON RIND, KALH, SCI (WHIN. SCflAF ODER 
ZIEGE, DIE IN DUSEN ODER EDF'rDlCHT 
VERSCHJjOSSENEN ilEIlAKI/l'NI SSI;N in DJf.SEri 
CONrAINER ENTUMjTFN SINf), S I Nf) IN 
DIESEN DOSEN ODER UEIIAKI .TN I SSJ>;N DUKCU 
ERiriTZEN AUF MINDESiT.NS 100 OKAJ) C 
HALTBAR GEMA(31l'l' WORDEN." 

OFFlCrAb SIGNATURE 

The Englisli translation is as follows: 

All meat and meat frrodurts of hoof 
veal, pork, mutton, or goat in can.s or’ 
hermetically sealed packagr«s that are 
in this containcjr, h<ive -br-eii preserved 
in these cans or packag<*s by beat of 
at least 100" C." 

Inforrn the exporter to place the 

inside^ obliur shipping donirnems 

side the container. The Geiman 

statement from the rever-t^ nf Mu r 
AI'^-T ..n ..11 , ccvtr.,e. ot MP l-oirii 

oTa P>tnlo,l 

place clare'^^^ ' ^ tin- a I ,it (smciit, , 

and attach"''th°'’ ''‘s'*'- <'-o..u,r 

When MP For. 62 . "„aaUh CcrUflcuLe 
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Bescheiiiigung (Certif icace3 

fiir Fleisch, c3as niche yum Genuli fur Meiiaclien verwenclet werden soli und noch nicht zum GeniiB fur 
Metischen unbrauchhjr geniaclit worden isi:. (For meat which is not to be used for human consumption 
and has not yet been made unsuitable tor Human consumption ) 


Ursprongs land (Country of Origin) 


Anastellcncle Bchorde (Issuing Authority): . , , 

Angaben zur Ident 1 1: i z lerung des Fleisches (Data Concerning the Identification of the Meat): 


Fleisch lind Tiei 


(Meat and Spccicb) 


Art der Teilc (Specification of Parts): 


Art der VerpaeJeung (Type of Packing): 


Zahl der Teile oder Packstucka (Number of Parts or Packed Pieces): 


Anschrift des Betriebos (Address of Company) : 


Kennel cJmung (Marking): 


Pg^timnning des Fleisches (Destination of Meat): 

Das Fleisch, Die Nebenprodukte , die Emgeweide wicd/werden versaudt 'von (The meat, the by-products, 
the organ-products is/are‘ shipped from) 


(Versandort; Place of Origin) 


nnch (to) 


(Bestiouriungsort und -land; Place and Country of Destination) 


Name und Aaschrift des Absenders (Name and Address of Sender): 


Name and Anachrift des Empfangers (Name and Address of Recipient): 


III, Bescheinigung (Certificate): 

Dec uuterzeichne'te aintliche Tierarzt bescheinigt bezuglich des vorsteoliend bezeichneten Fleisches, 
daB bei der anitlichen tiera'rztlichen Schlachttier-und Fleiscbuntersuchung das Fleisch zum GenuB 
fur Meiischefi tauglich beutteilt worden ist oder dabei keine fur die Cesuudheit des Menseben 
scfaUcliclien Brreger oder Schma rotzer festgestellt worden sind. (Concerning the above meat, the 
undersigned official vete rin.ii Ian certifies that during the official veterinary ante-mortem and 
poat-Biorteai inspection the meat was judged to be suitable for human consumption or that no 
bacteria, virus, or parasites were found which may be harmful to human health,) 


Ausge 


fectigt in (Issued In) . , . * (uo) 


Dienstsiegel des amtlichen Tierarztes 
(Seal of the Official Veterinarian) 


"(Uaterschrift de^arotlichen Tierarztes) 
(Signature of the Official Veterinarian) 
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, and Pork 

' ''.nufacU^rod fro. 

, by MPl 

' “Veterinary 

out, and 
Vary veterinary 
"Official Veter “ 

. -ro£sed out. All 
fon,i 62 should be 
and distributed 

- . ' MP Forms 130 

70 IS not required 
i,..en heated to an 
-Vre of at least 
), and this is so 
. r'-, no. 

sil iprnen ts . Vihen ship 
. m:, 1 firms to the 

'•V Germany (where 

f or sale only to 

. 1 ,'.. made without 

■ issue export 

'is-d in (b). 


7, r Li K! TAIN - UNITED 

V i 

. ’■ f’l ■ ' iucts 

' -'.S'-'d (canned, cooked, 

.-rr-^c.rsd) meat products 

tor U.S. military 

,t wr Kainate in MPI certi- 


approval. Plants, includ~ 
'■ -..t plants, desiring to 
processed (canned, 
cu/ej, or rendered) meat 
i. the United Kingdom (UK) 
th-' requirements of this 
:f'J submit an application 
•’ i'lJ through RD to the Deputy 

' V J V T. ' T' . 

f.udit)os and equipment. All 

' -'t'' 1/1 Section 22.31-A(a)(l) 


} Inspection supervision. In fur- 
; '-.ic^'ssing plants either a veteri- 
:r,j;ociot- or a food inspector 
d Hri present during the produc- 
f'ufi Tor the UK. In those cases 


P itispcHlur is in uliarge, * 
where a ^^^^..,,.,, ,,1 sfiould visit the ^ ^ 
an MPI VGte'” - ' ^ me, nth 

establistwo'it 'It ^ 

file a brie av.n l.il)le for * 

this I „ wisilinci UK rfviewors. * 

examniation y ined lor export* 

IT the UK 'veUriMarv ai.UH.riti.'S must* 
ITV that all UK nMiuircNKMif. h-m> * 

been met. 

T the raw meat, and the other dea ling * 
with cooking, pack.ei i n<j and Iree/ ing 
procedures. The principal aim in to 
separation of the premises into Uo 
sections should be to ensure that* 
there is no risk of raw meat ami 
cooked meat having coniou t with each 
other and to ensure a loci i ( a I I low 
from raw to cooked product, with no 

back tracking or line crossing of 
product, equipment, or persoritml. 
Each section should h.ivo iis own 
separate we 1 fare I ac i 1 i 1 1 . tour ^ 

municating doors l)('tv/i*ef} raw and* 
cooked sections siiould be tight 
fitting when closed. Doorv/ays with-*' 
in the individual section mav im ■ 

fitted with properly ina i ji I a i ned • 

plastic curtains. 

(iv) Boom temperature, Ad(’<p/<ilc 

temperature control must, he m.ilrr 
tained for cutli ng/bon i ng , curing, 
and slicing rooms. 

(v) Canning. 

1. Preliminary checks must be 

made on empty cans received from the 

' manufacturer. Besides visual seam 
checks, side seam measurenients must 
be made and recorded 

2. Seam checks must also be made 

I on filled cans duriruj production 

with the frequency doterniifiud by the 
volume. Can seam evaluation should 
“ address the following critical 

factors: a. Free space, b, Percent- 

r age overlap, c. Side seam Juncture, 
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d. Counter sink depth, and e. Tight~ 
ness rating. Records on empty and 
p filled cans should be maintained for 
'■ 3 years . 

a 3. If water is used for cleaning 

* empty cans it must be 180° F. 

* 4. Filled and seamed cans must be 
thoroughly washed by mechanical 
means before processing. 

* 5. Retorts and retort baskets 

must be maintained in a clean 
condition. 

* 6. Automatic time and temperature 
recording devices for retorts must 
be lockable and calibrated regularly. 

* 7. After heat processing and 

preliminary water cooling, touching 
of cans by hand prior to drying is 
to be discouraged. 

* 8. Can drying locations must be 

situated in areas of the plant so as 
to prevent any risk of contamination. 

* 9. All cans in the UK official 

sample must be opened and the con- 
tents subjected to an organoleptic 
and pfi examination. FSIS has deter- 
mined the UK official sample will be 
5^ of samples incubated by USDA with 
a minimum of one can per production 
shi ft . 

^ 10. Water samples should be taken 

^ from a variety of points through the 

* establ i shment at least once every 
month. Plant quality control labor- 

* atories may be utilized. Samples 

* should be tested for coliform organ- 

* isms and total aerobic' colonies made 

* after 5 days incubation at 20-22° C. 

* (68-71. 6°F.). 

* a. If any 100 ml sample shows the 

* presence of coliform organisms, new 

* samples should be drawn from the 

* sampling point and be examined 

* immediately. If re-sampling also shows 

* the presence of coliforms, steps must 

* be taKen immediately to remove the 

* pol 1 uti or . 

* b. Total aerobic colony counts 

* under most circumstances should not 
^ exceed more than 100 organisms/m^ 

* after, incubation for 5 days at 20-22° 


C. If any sample exceeds 100/ml,* 
follow-up sampling must be conducted * 
immediately. * 

c. Those plants which treat their* 
own water supplies which are obtained* 
from rivers, canals, etc., shall * 
ensure that full treatment is carried* 
out. This includes sedimentation* 
(with or without flocculation),* 
filtration, and chlorination. The * 
method of chlorination shall be* 
sufficient to produce, after 20 * 

minutes contact time, a minimal free * 

residual chlorine content of 0.5 ppm * 
at the point of use. Means of chlor- * 
ination should be automatic and the * 
equipment should be fitted with an * 
alarm system .to warn of failure in * 
the chlorination system. Drip and* 

siphon systems are not acceptable. * 

For bacteriological examination of * 

chlorinated water supplies, the * 

chlorine in the sample should be * 

neutralized with sterile sodium* 
thiosulfate. Failure to neutralize* 
the chlorine may give false negative * 
results. DPD-1 tablets should be * 

used for rapid colorimetric estima- * 
tions of chlorine. * 

11. All can cooling water shall be* 

chlorinated in a manner that permits* 
20 minutes of contact time with * 
chlorine prior to use. A level of * 
at least 0.5 ppm free residual * 
chlorine must be consistently* 
demonstrable at the cooling water* 
exit. If cooling water Is recircu- * 
lated, 1t must be filtered before* 
re-use. UK requires weekly total * 
plate counts on can cooling water* 
(See 10. b. above). Plants must* 
record chlorine level measurements* 
during each retorting cycle and at * 
least hourly in continuous retorting* 
processes. * 

12. Detailed reports on all water* 

sampling shall be on file and avail-* 
able to inspection personnel.* 
Records applicable to UK requirements* 
shall be maintained for 3 years. * 
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certification. 

..iMoibnUy of the 
fhnt products meet 
; :candard5 expressed 
or Ocher 


I! 

Tf,^ and supplementary 

U- sipned by an MPI 
C^ftain federally 
jrfj approved by VS 
:;lauQhtc-r of cattle, 
- i" r'oni Canada , and for 
,-i, from Mexico. Meat 
produced i n such 
ruit be certified for 
unless arrangements, 
the veterinarian in 
s-jp to identify and 
af ' *-10105 from product 
e •.port to UK. The 
:.:ts may be exported: 


' ^ , *'''h 'frozen For meat and by- 
cattle, sv/i ne, calves, 
,c:ue MP Forms 130 and 
* ' ^ Oi .3 animal disease situa- 
>' ♦ nited States is such that 
' , . c ta ter.ent on MP Form 131 
. ' - ' 1 / made , 

and byproducts from 
ass, mule) type the 
r the reverse of MP Form 
e horsemea t/of fa 1 contains 
of any meat or offal 
" ' " ’ any ruminant animal or 

M-jrsemeat and horsemeat 
' may originate from 
' '1 plants and from foreign 
•rtificd for importation of 
' * 1 :t: into the U . S . 


) Pro 


•) 


a I'l 

.1 nar 


'fssed Importer must 

>.‘rmt to import processed 
mMcH do not meet UK fully 

-Si ji r&ments . The permits 

■Pe certification statements 
Recent permits required 

' i’U plus certi f ication 
■ similar to those specified 

l-i'l, and that African swine 
^ occurred in the United 
previous 12 months. 
t50nal statement for fully 
'C ham and pork space ribs 
"The product has 


22 . 


subjucl-i'd I 


boon 

under a pmssur'c ni 
to the uquarr nu h 
soaking in brine -n- 
a per i od o 1 nu-l I e '■ 
salting (wet ‘.altinq 
for a poriofl ul 
10 days. 

Additiona I ly , i h(' 
ment was refpnred I 
'’The pumped l)a< ufi 
pumping with f)r'ifi< 
of 50 lbs. or (iKii'u 
and subsequonily snin 
of not loss tluin 

a. ^ 4 - 1 1 v< n f n K 


puuipinq with brine 
( HiJ lbs. or fiiopg 
and ■'.iibsequeiitj^,.. 
dry sal tinq ■“ 
tli.iM 4 days; or 
dt y salting) 




nr 

Itn 


r s 


than 


iulluwfrrq state- 
I (;r 1 i <- rd bacon: 

s/,is Mil)j rcted to 
under a pressure 
{) i fi(* '.(jLMre inch 
inq (nr a period 
1," hours at a 




(tii) Cooked. Miud /l)Vp r'nduc Ls Irom 
all species must bi' (u)ly ( (johrd. UK 
considers meat fully ccjokod if pink 
juices cannot hf’ rxins-ssed, lype 
the following slatiMivrit on MP 
Form 130: 

"I certify that the iikmI desen- ilieti In 
the schedule below lias beiui prepared 
under the terms .uul <■ ond i I i orr. of an 
official cert i ( n iJ t<-' roroqni/ed by 
the Minister nl A(p' it u 1 i iiri' , fislr 
eries and Fotul, and the 'anrs-tary of^ 
State for Scotland in at cordauco v/itlr 
the provisions ol I hr’ Imported food 
Regulations lUhH (cu’ (hr imported 
Food (Scot Kind) RrjipHat ions 1968)." 


(iv) Canned. Sfioll sl.ai)lf' canned 
product from all spiM is’s, loic.ked In 
hernietically sealer! rnotal or' glass 
containers, may also be exported. 
Issue MP Form 130, 


(v) Product for U.S. niihtary forces. 
Certi f i cation requ i reinent s are the 
same as for conimerr lai sfM’pmpnts. 

(vi) "'Papain" lcidnoyj>. Wfiert they 
are to be shipped (or odiblo pur- 
poses, they must be (I) from feder- 
ally inspected carcasses, (2) handled 
as edible product, (3) kept identi- 
fied, and (4) packed in containers 
labeled “Beef Kidnoysi - Tendered witf 
Papain — For Export 0nly.“ 
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(vii) Casings. They must: 

1. Originate from animals slaugh- 
pc?red in plants certifiod for export 
wb tfie UK and the establishments 
which process the casings must also 
be certified for export to the UK. 

2. Be accompanied by a declaration 
on USDA letterhead stationery signed 
by an authorized veterinary officer 
stating that the casings were cleaned 
and scraped. 

3. Be identified by approved label 
with inspection legend including an 
establishment number in the 3,000 
series (Food Inspection Service.) 

4. Upon exporter’s request be 
accompanied by MP form 415-5. 

In order to comply with the UK 
requirements, plants wishing to 
export casings to the UK will have to 

apply for (Food Inspection Service). 

* * 

(viii) Fat.s, oils. 

I 1. Certification. Issue MP Form 
130. Original must accompany ship- 
ments. Shipments arriving without 
certificate will be refused entry. 
Include the following on the export 
certi f icate : 

a. Location of tanks. For ex- 
ample, Port //3 or Starboard ifZ shalj 
be shown in the space for "Shipping 
Marks" and "Stamp Numbers." Tanks 
shall be identified again in the "No. 
Column" as P-S or S-2. 

b. For each tank, the estimated 
product weight shall be listed in the 
weight column. Such weight may be 
obtained from marine surveyor. 

c. A statement of cleanliness 
should be made in the description 
column to read: "The pipes and pumps 
used for loading lard or fat and the 
tanks were Inspected and found to be 
clean before the lard or fat was 
loaded. " 

2. Requirements: 

a. Ship tanks. They will be 
inspected and passed for cleanliness 
Ibefore product Is loaded onto the 


ship. Marine surveyors will do this 
inspection under general inspector's 
supervision. To be acceptable, tanks 
must be clean, dry, and free of resi- 
dues from previous cargoes. 

b. Product from I.D. Service. 

When product is shipped from an 
Identification (ID) Service place, an 
inventory of federally inspected lard 
or rendered fats will be maintained. 
Records will include additions to and 
removals from each storage tank. 
Inspector should be able to estimate 
product amount in storage at arty 
time. An inspection opening is 
required on each tank. Transfer from 
tank to ship is permitted only 
through a line without other con- 
nections than to the tank. Product 
transfer may also be accomplished by 
use of tank trucks. Ship tanks shall 
be examined to assure they are empty 
before operations start. Loading 
will be done under continuous super- 
vision of the inspector. If opera- 
tions are interrupted for any reason, 

the hatch on the tank must be sealed. 
The seal must not be broken until 
operations are resumed. 

c. Label. Approved labGl(s) 

bearing printed inspection legend 
with establishment number (317.2) 

will be attached to the export 

certificate. Establishment number 
will be in the 3,000 series for 
product shipped from an ID Service 
installation. One export stamp will 
be issued for each ship's tank. 
Stamps shall be attached to all 
hatches of filled tanks. Original 
export certificate and attached 
label(s) shall be delivered to the 
shipper, who shall deliver them to 
the chief officer of the vessel 

carrying the shipment. The chief 
officer shall present the certificate 
and label(s) to the port health 
authority on arrival in UK. 

d. Antioxidants. Edible fats and 
oils may contain antioxidants in the 
following amounts: 

Propyl gal late, octylgallate, 
dodecylgal late, or any mixture of the 
three 100 ppm 
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(BHA)200 ppw 

• ; ' -, , • / i>i 1 uenc (DHr)200 ppfii 

i-',' -,T and OHT 200 ppm 

. , ...„ 100 pprn 

„ n - , ■ coiMains antioxidants, 
include a description 
‘ > . and maximum amount 

. , - ^ ^ ■ r I a pe r million. 

■ • , N' -r ; Ihu, labeling . UK recog^ 

, • - , , 'p-ral meat inspection 

> . L.:b1 i shment number of 

■ [lant, as being the "offi- 
>■•**.'* -cate" for importation of 
• ‘ the Uni ted States . Such 
1 1 ; as required by regula“ 
t' . /'/. and must be affixed to 

0 i f. ] cartons and packages of 

. .'►•at products. For large 

shipments (vans), it 
" .f attached to the container, 

1 ■' ■ - -.'''tiintrr holds product from 

• f 1 '. o'l plant, It must bear an 

from each official 
1 ! ji.t r • orest'fi ted by the product In- 


d. Livers without hepatic lymph 

nodes. These nodes must be incised 
and left attached to tli<' livers. 
Exception: Hepatic lymph Mod(?s ■ 

no longer required to be attached to' 
beef, sheep and pork liver’s (Only* 
v/ho1e livers are eligible) i 

e. Boneless meat from calvr's less 
than 3 months old. 

f. Products contain I nq erytiiorbic 
acid or sodium erythorbate. 

(5) Ports of Entry. I resh, 

chilled, or frozen moats or by- 
products may ontor UK only thr'ough 
the following ports: Avonmout'h, 

Cardiff, Dover (Lastc'rn (locks) [ 
Felixstowe, Folkstone, Ureat Yarmouth, 
Grimsby, Harwich, Liver’pof)! , London 
(Royal Group), London (Tilbury), Nev/- 
haven, Plymouth, Sheerness, Soutfrhampton 
and Tyne (North Shields). ' 

Processed or canned pr^cKlucts are 
permitted entry at all ports. 


' ' r-j or product label with 

' "‘-i.n legend may be applied to 
■ ■i''r;s places outside official 

- '> .1 r,g ID Service (R) . 

■ - ' , with regulations (322.4), 

'■ ' Firm 130 and mark outside 

as required by Section 
F> ■ thr- regulations. 

(*') Prohibited importation. The 

f ^f^portations are pro- 

ScTdp meat. Meat consisting of 
trimmings, including beef 

n or other pieces 

w.. or without bone) of such shape 
;n such condition as to afford 

I riFinlT"' Identification 

-’r.'fd Wlth'nr^wYfK or 

salt fbh 
or other ingredients"^’ 

beY/ or'^porr’ 

'‘'1" Ss^' 'without 

'>-ph nodes. submaxillary 


ruuiiry rroauccs 
(I) Plant approval. Federally 
Inspected plants desiring to export 

poultry products to the UK must 
submit an application (Ml’ form 31) 
to RO. In certifying such pl.uits, RQ 
will ascertain that the rcwpi i renmnls 
specified in Sections PF.dl-AftnUn 
and (3) are fulfilled. ^ 

An MPI veterinary inspoctur' should* 
be present in poultry si auqhterfiuuses * 
during production for the UK See* 
Section 22. 39(a)(l)(1i), ( 111 ),' (iv) * 

InfotmaHnn. * 
Additionally, the Immorsion chill* 
ijiedia cannot be recirculated either* 

Inside or outside of the chiller or* 
pumped from the chiller to a heat* 

chnie^" returned to the* 

’ * 

(2) Eligible product; certification. 

(REFERENCE FSIS DTRICU'l’r VI-’ *)'*?') '2 
4/30/86.) 
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(ji) Cookod/carinod poultry. Cooked 
poultry must or’iginate from carcasses 
which were derived from slaughter 
plants certified as eligible to 
export to the UK. See (a)(l)(v) and 
(b)(1). 

(lii) Dehydrated poultry; rendered 
fat. Dehydrated chicken (poultry) 
and rendered poultry fat may be 
certified for export without issuing 
MP Form 412-14. Allowances for 
antioxidants are specific. Butylated 
hydroxyani sol G and butylated hydrox- 
ytoluene are permitted in anhydrous 
edible oils and fats to the extent of 
200 ppm. Propyl gal late is permitted 
to the extent of 100 ppm. 

(3) Ships' stores. When poultry 
carcasses are exported for ships' 
stores, the following requirements 
must be mot: 

a. Eviscerated carcasses may be 
accompanied by giblets. 

b. A specific veterinary certifi- 
cate is not required. 

c. Carcasses must be frozen. 

d. Cons i (jnmen t s must be imported 
into the port where poultry will be 
loaded on the siiip. Cross country 
journeys of consignments between 
ports will not be permitted, 

e. Consignment must be moved, on 
landing, directly to a bonded ware- 
house at the port of import supplyin^g 
the ship, and must be held there 
under Custom's bond. Poultry 
supplies should be taken directly 
from warehouse to ship. 

If all these conditions are not 
met, importations for ships' stores 
must meet the same requirements as 
imports of poultry into UK. 

(c) Products not for Human Consump*- 
tion 

(1) Edible product for animal food. 

The certification requirements are 
the same as those described for 
edible products with the exception 
that the livers need not have the 
hepatic lymph nodes incised or 
attached. The shipping cartons shall 
be labeled as follows: "Not for 
Human Consumption ~ for Export to UK. 


(2) Inedible products. Inedible 

products can originate in any U5DA 
plant. All inedible products except 
lungs must be decharacteri zed. Ihe 
following statements are requi red to 
be issued on USDA/F5IS letterhead 
and signed by an MPI veterinarian: 

a. The meat/offal is derived from 
animals slaughtered in abattoirs 
licensed for the production of meat 
for human consumption. 

b. The meat/offal is derived from 

animals which received veterinary 
ante and post mortem inspection by 
an official Veterinary Surgeon and 
showed no evidence of the following 
diseases: Foot and Mouth disease, 

tubercul osi s , brucel losi s, anthrax , 
rabies, plus (for ruminants: cattle 
plague, bovine pleuropneumonia and 
enzootic bovine leukosis); (for 

swine : African swine fever , hog 

cholera, swine vesicular disease and 
Teschen disease). 

c. The meat/offal has been 
obtained from animals that have been 
resident 1n the USA for at least 3 
months prior to slaughter or since 
birth in the case of animals less 
than 3 months old. 

d. 1 he meat/offal has not been 

obtained from animals which come 
from a holding or area which for 
health reasons is under restriction 
for any of the diseases mentioned in 
b . 

e. The meat/offal has not been 

obtained from a slaughterhouse which 
is under restriction as a result of 
Foot and Mouth disease. 

f. (For swine: No vaccine against 
hog cholera containing a live or 
attenuated hog cholera virus has been 
used in the USA during the previous 
12 months) . 

g. (For swine: There has been no 
outbreak of hog cholera in the USA 
during the previous 12 months). 

The meat/offal must be placed i n 
sealed cartons which are 1 abel ed: 
"Not Intended for Human Consumption." 

Item b can readily be stated if 
the animals pass inspection. UK is 
aware that MPI inspectors perform 
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, - • / ^ : r the supervi s ion of 

1 '.r.*': to areas quarantined 
► r s:;ated in b. The IIC 

' : : V ttiO nearest VS office 

» - .. '-'-.i n arnfficils to be slaught“ 

* .>•- frcr'i quarantined areas. 

r ^ :.''Cn nn additional statement 

r ij-r-:;' for hor semea t/of fa 1 : 

• lo.j hor semea t/of fa 1 con- 

’ - 'S ri'. r'- I ' '.ur’p of any meat/offal 

' y t f; any ruminant animal or 

^ n 

:? iO GREECE 

following certification 

• " r -"“‘-nts in (a) for fresh 

^ .meat and poultry exports to 

j- are derived from changes in 
'"i’'-".* Kviv ( Presidenti a 1 Decree 653 of 
-•-v^^t 5, 1977). In addition to the 

' ' .f --■>"ents that must be satisfied 

th.a certification, issued by an 

'^IS V- ten nary officer, there are 

.‘■•v-.-ral additional requirements in 

t’'-- Decree, e.g., freezing tempera- 

storage time limitations, 
that will not be covered by 
'■■jIj certification. The exporter/ 
'''‘iurr.r is responsible for such 
' ‘-qui rements Copies of the Decree 
available from MPI regional 
o_rric.,-s or FPD Interested parties 
noulo become familiar with Greek 
trecifications. 


b. Ndoio of productr, (anatomical 
commercial tonus for moat cuts 
edible byproducts) 

c. Species. 

d. Number, type of packing, 
markings of packages. 

e. Gross and not we ig ills. 


f. Date(s) of 1 auglit oring 
freezing. 


g- 

Mode 

of con voynnro . 


h. 

Full 

nanie <ind 

address 

exporter . 
i. Full 

name and 

address 


importer (consi gneo) . 

2. Wholosomcness, packing, j 
marki ng : 

I, the under's i grK'd (f(i)l name a 
title), authori/(>(l doctor nf Vete 
inary Medicine certify tiiat the abo 
mentioned meats: 

a. Were in spec led hy me today a 
found absolutely suit.ihle for hum 
consumpti on ; 

b. ^ Come from aoiinafs wfn’rh wo 
examined befnis? arid a f t.er slaughto 
were found fre(‘ f roiir cwimmun i cable ai 
ordinary diseases, .trui alisoluio 
suitable for [uifiiaii cotr.injifi i iorij 

c. Originated, slaughterei 

and processed in aresis declared \ 
Veterinary Servfci's to Ije free c 
foot-and-mouth disease fot' at least 
months and free of Afri<\in uest fc 
at least 1 ?. mont.li-, pt'ior to slauqli 


(a) Certification 

. h'y" 130 for meat and 

ht/yh They must be 

* 1 saed by Greek consul . 

(1) Fresh/Frozen. For fresh 

( rozen) meat and poultry and edible 

h/;" issue also 

d«a;tmLtar'h'euTrhead''‘''Tt'® 

containing the followfnn • 

!. Identity a„H 7® ’nformatlon: 

neats (under Orooi. 

term "meat" aooliBc “l^l^'iilt-lons the 

byproducts and 
poultry byproducts f 
applies to livestock 7n7 Z®’''" 
a. Numbe/ nam' 
official establishment 


I'''' and froye 
nathnnlf® 0 | 1 IT,U,(.(I lllKlor 

qualified for'oxp ‘n’/,' t'"* 

co?orant°r®^" , "" pr.>snrv.it 1 vcs 

colorants, and rosi.luus of ,,nt 1 bio' 

a Lh “^^brogens, ponticldes, oi 
levels ^'^PPccasiru) r.ulii.t, Hires al 

cr[bed^'ndri^';bovo'.‘' 

nacy offlciaT' 1'"'^ of veterl- 

Inspection. visa/cJ by Pr/'/ 
authorities iirtuik consular 
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(2) Canned and other processed pro- 
ducts. Canned meat or poultry and 
other processed meat or poultry pro- 
ducts must be accompanied by a 
cer tificaie on departmental letter- 
head Signed and dated by an MPI 
veterinarian which states the fol- 
low) nc| : 

a. Hie (species) from which the 

moat (poultry meat) is derived were 
slaucjhtQred in slaughterhouses 

inspected by a government veteri- 
nary official . 

b. The meat (poultry moat) is 
unquestionably fit for human consump- 
tion and originates from animals 
(birds) which have been subjected to 
ante- and post-mortem inspection and 
were found to be free of contagious 
di seasf? s . 

c. The products were inspected at 
the time of shipment and were found 
unquestionably fit for edible pur- 
poses. 

d. The preparation and packing of 
these products were made under the 
same health provisions as applied in 
the United States under veterinary 
i nspec t i on . 

p. The products are marketed in 
the same formi and composition in the 
United States. 

(b) Meat Products 

(I) Fresh. 

CO Eligible product: 

1. Meat. Whole carcasses, sides, 
quarters, "primal*' cuts, and 
boneless meat of cattle, calves, 
sheep, goats, and swine; trimmings 
and head meat (without the mouth 
epithelium, the salivary and lymph 
glands) of beef in bulk. 
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Lii Heads of lambs and 
,,,,1. iChouL noses sn.d lips; 
,ie portions) of ruminants 
livei, spleen, hearts, 
t hi, till', of ruminants; back fat 
,!]>', fv.'Ltli or without skin) of 


iii; Packaging. Cartons of products 
rxieed 66 pounds (30 kg) net 
„ii.h 10 percent allowance. 

‘ Ilf is..es, carcass sides, quar- 
, r, Ilf, III cuts, boneless meat, and 
.. rriiMiLups of ruminants and swine 
. , , ' 1 h c. e t'-^o wrappings . 

(i!L, nh' 'Wrapping shall be of 
.‘,1, ritniLoxic, transparent, pres- 
u'. tt-,ist.iuL plastic material with 
I i •>{ jKM meahiliLy . 

Mni.ide wrapping shall he: 

; f !ic t i , ii.se approved heavy material 
- Mil tuig; smaller cuts, less than 
if/. (3 kg), meat trimmings and 
.iiindsiLts - carton or wooden box 
.t'Urfiy tied on outside. 

I'll ',vvuie, sheep, calves, goats, use 
1 1 _ i ni uj uther heavy material (no jute 
hi.;', ‘■UTulier than 6.6 lbs. (3 kg) 
.lU. . iiimmiiigs, and byproducts - 
t Jii.iri Ilf wooden box securely tied on 

Mt Mdr . 

ii.ici'/fat bellies (with or without 
.k'fi). 7 hey must be, by pairs touching 

iht'ii inner surfaces, placed in appro- 
pi i it* plastic containers inside a 
. 'itMii or wooden box. Clean salt of 
f<.'ellerit quality and antioxidants are 

5 Byproducts . Beef livers and 
-‘‘t.nns of ruminants must be wrapped 
''fpa iMt ely in approved plastic material 
lUiU {-Lued in a carton or wooden box. 
'Hiiei byproducts must be wrapped either 
."p.ii.it #'ly or in a uniform mass of 
Uiiiiji eml rails, in a plastic material 
'•J waxed paper and placed in a carton 
<'!' v/joden box. 


CiiiJ Inspection marks, freezi 
dates, labeling. Carcasses, sides, 
'(ii.irters, and primal cuts of ruminan 
uid swine, livers and fillets of be 
'‘'i'-/ show a legible inspection lege 


in one or more plates i nj, on the 

size of product M I .luglit ering 

freezing ciaLcs <iie jeipiiied on iiidivid- 
ual pieces of lue.d weigiiiug more thaa' 
11 lbs. ('3 kg). 

Packaged meats, any t.iy.c or weighty 
must have the tol lowing ^^^ormaUQ^ 
clearly and Legibly priutetl on the out- 
Side of coiitainei ( t .u I on , l)ox, etc.) 
or on a label neciiiely -i t t .uIhuI to or 
placed inside of c’oii I a uu' t : 

1 . The count ry <> t o i' i g i n . 

2. Official est a h I i sluitenl number. 

3. Species (may he omillod tor 
carcasses, s i di'S , aiul quaiters). 

4. Product's name' (trade n.inie for 
meat cuts). 

5. Slaughter i rtg oi tieexing daLe(s). 

6. Mark oi t iisjiect i on , wlndher shown 
or not on individual pteies of meat U 
the package . 

7. Shipping (. orit ,i i urn; sLiouhl ahso 
bear the word.s "Koi Kx|u>rt to (h'cece" 
and "Por Mannfat' t ii t e" ( t fn* LatL(?r if 
meat is sliipfuvi for InithcM proee.s.sing 
in Greece). These woiding.s require 
only local approv.it .iiid should b(. 
applied in a .stern il or t ufrber .stamp 
in bold Lyju’ lr*tter.s ,i( lea.sl J inch 
high . 

NOTE: Any other methods ot ittarking 

fresh meats Lot fherue, sin Ir a.s cod- 
ing, are not penmlLed. 

(2) Canned iind otlret proees.sed 
products. Ttie lolirrwurg iiinst he shown 
on the label; 

a. Country of nrip.in .md mime of 
manufacturer. 

b. Name o( pr<j{(inl .jud itjgiedicnl 
statement . 

c. Statement tint [irodiu t is steri- 
lized (shelf .stahir*) or- p.i .ut (Mirized 
(perishable). H :: I e r i ( i xed , date of 
preparation; if past eu i‘ i xed , date ami 
lot of preparatirur .ind d.ile through 
which product may In* distiihuted for 
consumption. Ci'eeie h.i:; a Kiaxiiniun 
time limit of 2 yr'ar:: for pr'rishahle 
canned product. 

d. Code markinppj iir.iy he ii.'uul oil 
cans provided ('ode idont i ( i eat ion is 
given to Veterinary fJerviie, Greek 
Ministry of Agriculture. 
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:) Poultry Products 

(1) Fresh. 

(i) Eligible product. Whole car- 
asses, halves, and parts of chickens, 
iirkeys , ducks, and geese, and edible 
yproducts thereof, may be exported. 

(ii) Packaging. Carcasses must be 
eJl drained to avoid buildup of ice 
rysLais weighing more than 2 percent 
f the weight of dressed bird, and 
ackaged In an airtight, sealed plas- 
ic hag, and placed in sturdy, well 
icd cartons or wooden boxes. 

Halves, quarters, or pieces, and 
yproducts (liver, spleen, heart, and 
Lomach) must be packaged in plastic 
tags, trays, or corrugated plastic 
•artons covered by transparent plas- 
ic material and placed in cartons or 
;oodeu boxes . 

(iii) Freezing dates, labeling. See 
■.ection 22 . AO(b) (1) (iii) . 

(iv) Inspection before shipping. A 
/isuai inspection of frozen poultry 
■ihal 1 be made before shipping to 
issure that product is normal and does 
not show any difference in color or 
evidence of dehydration or freezer 
burn, and is free from mold or other 
evidence of spoilage. 

(2) Canned and other processed 
product. See section 22.40(b)(2). 

(d) Ships* Stores 

Fresh, frozen, or nonfrozen meat and 
poultry products exported for use on 
ships sailing to Greece must comply 
with all applicable Greek export 
requirements . 

(e) Greek Examination 

Upon importation, meat and poultry 
products will be given visual inspec- 
tion and a laboratory examination by 
Greek authorities . 

22.41 GUADALUPE 

Exports to Guadalupe, French West 
Indies , must meet the same require- 
ments as those destined to France. 


However, when codes are used in lieu 
of actual dates on cartons or cans of 
product to be sold at retail or insti- 
tutional levels, the exporter must 
furnish such codes in advance of 
shipments to the Chef du Service 
Veterinaire, Direction Depa rtmentale 
de L' Agriculture Service Veterinaire, 
Jardin Botanique, Cj rconvallation , 97 
100 Basse Terre, Guadalupe. 

22.42 GUATEMAIA 
Meat Products 

Export certificate to be visaed by 
consul of that country. 

22.43 HAITI 
Meat Products 

Casings. Export certificate to be 
visaed by consul of that country. 


22.44 HONG KONG 
(a) Meat Products 

Issue MP Form 412-3 and list prod- 
ucts individually. The wording "mis- 
cellaneous meat products" is unaccept- 
able. 

(1) Prohibited product. The follow- 
ing meats and meat byproducts are 
prohibited entry: 

a. Scrap meat--meat consisting of 
scraps, trimmings, or other pieces 
(with or without bone) of shape or 
condition to prevent identification 
with a definite carcass part. 

b. Carcasses with pleura or peri- 
toneum removed (except swine). 

c. Meat without skeletal lymph 
nodes (except mutton and lamb). 

(2) Horseraeat; restriction. Horse- 
meat may be exported to Hong Kong 
provided; 

a. An application is submitted to 
and is approved by the Director, 
Medical and Health Services, Urban 
Services Department (USD), Hong Kong. 

b. The product is shipped under 
refrigeration and is accompanied by a 
certificate issued by MPI. Such cer- 
tificate shoqld state that the product 
is; (1) ftom animals that received 
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. I ,t “i.iHj Lfju) inspe?ction and 
I - i ! (Hi) (i Lseasc , and ( 2 ) 
II! I nn‘,iiiiij)tion and suitable 
'J 111 certificate should 
ifijl a i ] necessary i^recau- 
I ''VL'iiLing danger to public 
taken during meat dress- 
juil packing. 


i‘g 


! 5 


I i 1 1 1 

'U 


( uiis Lgrmient arrival and 
b'-ijis^ a written report is 
d ! III. 1 uding product aniount 
i'tioii, storage place, name 
• s ij£ involved retailers, 
t will be subjected to 
f'y HSU food inspectors 


,1 sr . 


i ) 


i'otk uteri. Nongravid uteri 
■■ - 1 i 1- i'i'JV be exported as edible 
■* <' ' I'll inspection, chilling, 

! “ ' ' uid certification, see sec- 

‘ ')(8). Cartons must be 

li'MiiiMUjy labeled "Pork Uteri for 

' I' Hung Kong." Importers are 

-ibl!' i,,r obtaining a special 

; Hong Kong Urban Services 

foi each consignment. 


(b) kouitry Products 
I'd. iiJiv insjiected poultry is eli- 


1 1 


cumparued by HP Form 506 . 


_ pl) “""P', with head and 

- It tubed may be exported. How- 

'-j'j shall be prepared and 

^^^^-Hing u instructions for 
; '• i ‘jppiopriate name changes in 

.,nd statements. 


oil sacs, duck tongues. 

dressed poultry 
entering 


l>V 


' l>I.inL 

*>«' used. 

I iisjx'ctor 


.M (> 

‘ Cl t If 


' Ubeled as ^"rh?T 
'lii'-lKm oil sacs" feet", 

■'“"■'-'y "tl sacs"’ 

uU sacs'b ni, ?t feet", 

Lo Hong’ Kong ' for 

-'perviston'of USU pL'^I 


NO . . ( N.niii' .tJid , 1 ( 1(1 1 (• 

oi (I i s L 1 ' I hul (11 ) U.SA " 
insfic’cL I on iii.i i k will noi 
Ce r t i f I CM It' to b( ‘ iii, i(|< 
a t ]i I <in t of o i J p. I n uni y 
When aliove i I'ljii ii ('iiKuit 
inspiHhor in.iy r;.Mir' an expu) 
ca t e 1 nc I iid i n 

"This coi L I f 1 (■:; that l hi' poiiUry 
feet, oil s.K's oi dink (oiignpc; !;|)(‘c,I. 
find afiovo li.ivc' Inuni p t o’l 
roinpl iance with ( In* Kognlat ions 
Governing tht' I ui-inn ( t on orpoiiii,.‘ 
and PoiiUiy PtodiKl:, ( <) cpp p^^^j 
as firoiini lg.it (hI by t tu> f;c(i(.t.i,y of 
^11 ^ t c.u 1 1 11 M' , cl M d < 1 1 ( ■■ (HI lid .1 n d ii na (h) j 

trr.u.Hl so In, |„. ,!,•( 

iiy cxteriM I ex.iiiiiit,it loji " 

„ *' "I"V be iypod in 

I'eniciiks spate, ui on cci'i i ( i coto ' s 
face iniiiiedi.itelv .ibovi' "n>mar|o.n 

space. fiispi'tto, nn l u, ) .. , „m„.d , Le| v 
after tlie i e i t i I i ( .i t t on , .tn<l r. m.ms t hp 
certi (Kate. ‘ 


<‘Kcitin ii.i t I on . Ifoijg 
f “ I b.it I eii - 
oiilry 


(3) Kong Kong 
Kong o 1 f i e I a i s iii.i v .i in] 1 1 1 
olog 1 ( a I exaiii i ii,i t ion .aid 
to urisa t i s f ,u't OI y pifMliKi 

Plant nianag(>mcnt -.Ij., | | | 

proper handling of , h, n p.odmt .nj 

feet"^"'^ any 

J ' '''“It tong,H..s 

obviously mil , | | ,,1 t 


22 . 45 KUNGARY 

Meat Products 

Pork liver s 'I'l... 1 1 1 
, ‘O' t ti I I ow 1 ni« s I ,iLe- 

Tifi-T. 'ode.ihe.Hl cor- 

export c III,. irKiil.ir 

S ub '"'"’ 

veterinary Tub- ' 'i 

spectlon ^ 1 ' I">‘““tuoMeiii i„- 

fv.„ . we If* tcjuiid to be free 

from evitjeiiee <1 f , . 

municabie di.so,,..,., ''“i"- 

' ‘ '*•<.. Ihe On I 1 ^ pj. 

‘ ' 'idr*t prM , lioo i -.iiHl- 
‘“•d ( on! iig^ions bovine 
'•'He I ivetr. .iK> suit- 
‘ oil Miiiii|)l I on ,uid were 
pood '..init.irv coiiili- 


3 -s free from 
mouth disease, 

pleuropiioiioK^ijj i a 

‘'‘bio for human 
packed under 


tions . " 
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22.46 IRAN 

Importer mu.st h.ive .i poniii L Lssueti 
by the fraiudi) I'linislry o{ Agii cul- 
ture . 

(a) Meat Products 

Issue MP Form 4l2-'l .iiul comply with 
regulations (Jl 2.H ) . 

(b) Poultry Products 

Issue MP Foil)] ')(J6. 

(1) U.S. Gradf^ A. Fresh (frozen) 
ready- 1 0 " cook broLJet clue kens mnsL he 
accompanied hy USDA giuding certifi- 
cate and meet the loUowing recpiire- 
ments : 

a. Broilers are (hade A, as shown 
by grading cert ifi cate and on cartons. 

b. Weight ol each broilc^r is within 
850-1350 grams (2 to 3 Lbs.), averag- 
ing 1100 grams (2.4 lbs.). 

c. Birds have heeni slanghtered and 
frozen not more than 3 months liefore 
shipping, as sliowu on export certifi- 
cate and hy sl.inghler dates on car- 
tons. First and last slaughter and 
freezing dates oiUy must b(? slnnm on 
the export certificate. 

d. Each bi offer is individually 
packed in airtight pl.JsLu' material. 

(2) Special purchases. Fresh (iro- 
zen) ready- 1 o-c’ook poultry (whole 
birds) purchased uinler franian govern- 
ment tendet must meet afj lequi remen Ls 
specified in ri’specM ive bids. Unless 
the tender lists conditions wfiich must 
be certified by USDA, the inspector 
will only be concerned with normal re- 
inspection for export and issuance of 
export certificate. Add the following 
statement on MP Form 506: "The poul- 
try covered by this certificate was 
slaughtered by means of a sharp knife 
cutting through the skin, jugular 
vein, and trachea to resiiit in thor- 
ough bleeding of the carcass in prep- 
aration for dressing and eviscera- 
tion. " 


22,47 IRAQ 

Poultry. The Government of Iraq 
purchases poultry product.s directly 


through U.S. expoiteis, submitting n 
Lender for each shipment. The Lender 
and rosiiiting contract contain speci- 
fications which are certified hy the 
Poultry Grading Branch. 

MPJ IS required only to inspect the 
product, examine it for export, and 
issue export certificates MP Form 506. 

22 . 48 IRELAND 

(a) License 

It IS the unportei ' s respousi in L ity 
to obtain all required licenses and 
permits from Irish officials for entry 
of product into Ireland. * 

(b) Meat Products 

(1) Tallow. The following infor- * 

mat ion must be typed on reverse side * 
of MP Form 412-3: - 

"The animals from winch the t.al low * 
was derived originated from (country), 
from (species) animals, was .subjected 
to a temperature of (°C.) for a period * 
of (number of) minutes in the * 

(country)". * 

(2) Casings. Issue MP Form 415-5 * 

and comply wi Lli regulations (312.8). * 

(c) Poultry Products * 

Issue MP Form 506. 

(1) Canned Product. For hernieti- - 
caliy sealed product, the following * 
statement must be placed under * 
"remarks": * 

"The poultry products mentioned * 
herein have been subjected, during the * 
course of manufacture, to a tempera- * 
ture of C. for a period of 75 « 

minutes at the factory." 

(d) Products not for Human * 

Consumption * 

Meat and Poultry product destined * 
for animal food for export to Ireland * 
must be derived from inspected and * 
passed animals. On IJSDA/FSIS letter- * 
head stationery, issue the following * 
statement, signed by an MPl inspector: * 

"The meat/poultry product originated 
from an approved USDA slaughterhouse * 
and received antemortem and postmortem * 
Federal inspection." * 
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22.48-A ISRAEL 

f.ci}ble offal products, such as 
ht'irts, Ijvers, and tongues shall be 
individually wrapped and each individ- 
ual item shall bear the mark of In- 
spection. Load tags and twisted wires 
aitached to meat tissue are not 
acceptable Noncorrosive, nontoxic 
tags shall be affixed to the tissue by 
a pliable plastic thread. 
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22.49 ITALY 
(a) Meat Products 

MP Form 130 nmsot bo visaed by 
Italian consul. Also issue MP Form 
42, Cortif Icat-p of Origin and HoaKh 
lor Importation of Heat into Italy. 

(1) Certified plants. Only plants 
certified by USDA to the Italian Min- 
istry of Health may e.xport meat and/or 
meat food products. To be cert if a ed, 
plants must submit MP Form 31, Appli- 
cation for Approval of establishment 
for Export of Meat to Italy, through 
RD to ECS. 

(2) Animals' origin; certification. 
Meat and meat food iiroducts (from all 
species) must bo from animals born 
and grown in the United States. 
Herd's origin must be identified on MP 
Form 42. An owner's certificate 
must accompany animals to slaughter 
stating : 

"l certify that animals of this 
shipment have not boon treated with 
antibiotics during the wee.k preceding 
slaughter; nor have they boon treated 
for zoo technical or therapeutic pur- 
po.ses with natural or synthetic hor- 
mones, tenderizers, anti -hormonal or 
arsenical or untimonLal substances, or 
with substances dangerous or harmful 
to hunifin health. I further certify 
that these animals originate from 
premises whore natural or synthetic 
hormonal or anti -hormonal substances 
are forbidden to be kept or used for 
any purpose." 

Exception: Plants certified for 

export to Italy may ship beef imported 
from countries which prohibit the 
feeding or administration of hormonal 
substances to animals. Issue MP Form 
130 with the following statement 
typed on the reverse and signed by the 
same veterinarian who signed the face 
of the certificate: "l certify that 

the meat or meat food product men- 
tioned herein is derived from beef im- 
ported into the USA from 

(name of country) where the feeding of 


hormonal substances to food animals is 
prohibited by law." 

(Signatnie) 

'name and 'Fit J e oT TIP T" 
Veter inarian 

Countries eligible to e.xport meat to 
the United States and whose laws 

prohibit the feeding of hormonal sub- 
stances to food animals include 

Argentina, Australia, lirazii, 

Czechos lovakia , Denmark , F rance , 

Germany (Federal Republic of), 
Honduras, Hungary, Ireland, Italy, 

Netherlands, New Zealand, Northern 
Ireland, Paraguay, Poland, Romania, 

Switzerland, Uruguay, and Yugoslavia. 

Plant management is responsible for 
maintaining adequate identity of meat 
and/or meat food products derived from 
these animals and intended for export 
to Italy. 

(3) Slaughter. Animals showing 

fatigue or excitability must be rested 
for at least 24 hours before slaugh- 
ter. Evisceration must be completed 
within half an hour after bleeding. 
Carcasses of equines more than 4 weeks 
old or of calves more than 3 months 
old must be cut in halves before 

i nspect ion . 

(4) Inspection. Bedsides the re- 

quired procedures in Part 11, the fol- 
lowing must be done: 

a. Incise each beef clieek twice 
with one deep and one superficial cut, 
and the beef tongue's base once. 

b. In all species, split trachea 
and main broncbii, make a transverse 
incis ion in the lower third of the 
lungs through the main bronchi, and 
incise pulmonary lymph nodes. 

c. Besides opening the heart's 
chambers and severing the septum, 
incise both halves of the heart from 
auricle to apex. 

d . Incise epigastric , renal , and 
mesenteric lymph nodes. 

e. Hake two transverse incisions in 
beef and equine livers to e.xpose main 
bile ducts (Fig. 22.2). 
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(4) Parts. Poultry parts (skin 
attached), except wings, heads, necks, 
and feet may be imported. Wings and 
backs--institutional“ or bulk-pack-- 
may be imported into Italy only for 
production of poultry extracts 
(soups ) . 

Each package shall be protected by a 
plastic wrapping or other suitable 
material and shall bear all mandatory 
information. 

(5) Processed product. Poultry 
products with antioxidants must meet 
the following conditions: 

1. The antioxidant must have been 
added separately to the fat before 
mixing with poultry meat. 

2. The maxinaun allowable level of 
30.3 Butyl oxyanisole in fat is 0.03 
percent . 

A statement indicating that these 
conditions were met shall be included 
■* on MP Form 130 . 

(c) Shipments for Military 

Shipments of products by military to 
military are covered by an agreement 
between Defense Personnel Supply Com- 
mand (DPSC) and the Italian officials. 
The military will issue their own 
export certificates for shipments of 
meat and poultry products from mili- 
tary points of embarkation (Cheatham 
Annex, Bayonne, Naval Supply Center, 
Norfolk, etc.) to U.S. military per- 
sonnel in Italy. 

To provide the military veterinary 
medical officers with background in- 
formation for military export certifi- 
cation, MPI officials at the point of 
* origin should, in addition to NP Form 
130, issue the following health cer- 
tificates presently required for meat 
and poultry exports only to Germany: 
MP Form 62 for beef, pork, and prod- 
ucts thereof; or MP Form 70 for poul- 
try. Since these certificates are 
filed and kept only for reference 
alter the military issue their own ex- 
port certificates, it is not essential 
to identify the final (’’overseas") 
destination for such shipments. 


Military export certlf ic<ition does 
not apply to meat and poultry products 
shipped to military dependents in 
Italy, These are commercial shipments 
and must be certified as described in 
seccion 22, 49(a) and (b) . 

(d) Pharmaceutical Products 

Issue MP Form 130 (MP Form 414-3 * 
for horse meat product ) if handled as 
edible product, MP Form 42 is not * 
needed. If otherwise, a certificate * 
signed by an MPI veterinarian on 
USDA/FSIS letterhead must be issued * 
stating that the product is from ani- 
mals which were healthy before and 
after slaughtering. Certificate must 
also state that denaturation was not 
performed at the plant of origin. 
Organs must be free of lesions and 
alterations and must be collected in 
plants authorized for export to Italy. 

The inspection requirements * 

specified in Section 22, 49(a) (2), (3) * 

and (4) do not have to be fulfilled * 
for pharmaceutical products. Cartons * 
must be marked "For Pharmaceutical * 
Purposes Only" . * 

Product must bo frozen and pack- 
aged according to specifications des- 
cribed in Italian "hist of Technical, 
Hygienic and Sanitary Guarantees and 
Conditions for Chilled Meat ..." 

Package labeling must show species, 
name of exporter, anatomical denomi- 
nation of product, and name of origin 
country . 

22.50 JAMAICA 
Meat Products 

The following statement should be 
added to the export certificate cover- 
ing fresh, frozen , cured , and/or 
smoked product: "The United States is 
free from Foot -and-Mouth Disease." 


22.51 JAPAN 

The full name and address of the 
actual consignees must be shown on 
export certificates for meat and 
poultry shipments to Japan. Using 
the name of the exporter as the con- 
signee is not acceptable . Metric 
weights are required for only LIPC 
shipments. See 22.5lCa)(3). 
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(a) Meat Products 

(1) Certification, Include the 

word ’’chilled" or "frozen/' as appli- 

* cable, on MP Form (MP Form 130 under 

* "product description" and on MP Form 

* 412-13 in block 2,'' For product con- 

* taming meat and poultry, regardless 

* which is predominant, issue MP Form 130 
and MP Form 412-13. 

^ MP Form 412-13. Slaughter dates are 

* required only for quarter, half or 

* whole carcasses. Blocks 5 and 9 

* should be completed only for above 

* items; they should be left blank for 

* items such as beef cuts, primal parts, 

* meat byproducts, partially defatted 

* (species) fatty tissue and freeze 

* dried products. Complete blocks 6 and 

* 7 for plants preparing cuts or packing 

* byproducts (including primal parts, 

^ PD(S)FT and freeze dried products). 

* Complete blocks 7 and 8 for processed 

* products. Fill in FSIS in block 10 for 

* fresh/frozen product. Indicate species 
for each item in block 1; for example, 
all beef franks must be shown as "beef" 
and franks made of beef, pork, and 
chicken as "beef, pork, and chicken." 

(2) Fresh beef. When export ship- 
ments of beef consist of a variety of 
different beef cuts in a single ship- 
ment the term "Beef Cuts" may be used 
in the certificates and the cartons to 
identify the products , Note ; This 
does not apply to LIPC which is 
described below. 

(i) Hanging tenders; beef skirt 
diaphragm. Hanging tenders and the 
beef skirts derived from the diaphragm 
are considered to be offals in Japan, 
and therefore, are not subject to LIPC 
requirements. "Beef Skirt Diaphragm," 
or the terminology "Beef Outside 
Skirt'-Diaphragm Meat" must be shown 
on boxes and certificates for beef 
skirt derived from the diaphragm. The 
term 'Diaphragm" is not permitted on 
certificates or cartons if the product 
is not derived from the diaphragm or 
consists of a mixture of meat from 
diaphragm and other anatomical 
origins . 


(ii) f^artlally defatted beef fatty 
tissue and freeze dried beef. The 

Japanese place these products in the^ 
raw meat category; therefore, the same 
certif ication must be made as required 
for fresh, chilled or frozen meat. 

(3) LIPC (Livestock Industry Promo- 
tion Corporation of Japan). LIPC has 
special requirements for U.S, beef 
cuts . 

(I) Applicant. The party applying 
for export certification of beef to 
Japan must state on MP Form 130 -A * 
"Exporter advises shipment is subject 
to requirements of LIPC tender," or 
"Exporter advises shipment is not 
subject to requirements of LIPC 
tender." The applicant must also 
furnish the inspector a copy (or 
copies) of an "Agricultural Products 
Acceptance Certificate" completed by a 
USDA Meat Grader (which corresponds to 
the lot of product which will be 
presented for inspection) for all cuts 
purchased by LIPC tender except for 
121D Beef Skirt Plato. 

The Agricultural Products Acceptance | 
Certificate will show the quality and 
yield grade, name of cut, IMPS item 
number and date packed. All cartons 
covered by this certificate are sealed 
and stamped with the "USDA accepted as 
Specified" stamp as shown by the fac- 



(ii) Inspector. Prior to issuing 
the export certificates, the Inspector 
shall determine that each carton is 
correctly marked with: 1. Quality and* 
yield grade, 2. Name of cut, 3. IMPS* 
item number, 4. Date packed, 5. "USDA 
Accepted as Specified," stamp , 6 . 
Product of USA, 7. Name and establish- 
ment number of packer, 8. Finish of f- 
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packing (frozen, chilled, etc,), and 
9. Net weight in metric units 
(handwritten legible block Arabic 
numerals are acceptable). 

The inspector shall also ascertain 
that MP Forms 130 and 412**13 have 
the following information: 1. The 

statement "Exporter advises shipment 
is/is not subject to requirements of 
LIPC tender" as shown on MP Form 130“A, 
2, The quality and yield grade, name 
of cut, and IMPS item number in the 
space for "Description of Item or 
Product," and 3. The metric weights. 

(ili) Net weight. If not preprinted 
by the label manufacturer, the net 
weight should be stenciled, stamped or 
handwritten on the carton. The Japanese 
regulations regarding net weight require 
that each carton of chilled or frozen 
beef destined for LIPC must show net 
weight in kilograms down to tenths of a 
kilogram. Net weight of less than one- 
tenth of a kilogram (such as one- 
hundredth of a kilogram) must be disre- 
garded. If conversion from pounds to 
kilograms is necessary, use one pound 
equals 0.45339 kilograms and show kilo- 
gram weight to the nearest tenth, i.e., 
50 pounds equal 22.6 kilograms. Net 
weights on export certificates should 
be shown as kilogram weights, but 
corresponding pounds may be shown in 
parenthesis or beneath the kilograms. 
See 317.2(h)(4) of the Meat and 
Poultry Inspection Regulations for net 
weights on containers. 

(iv) IMPS (Institutional Meat Pur- 
chase Specifications). IMPS item 
numbers must be shown on export certi- 
ficates for all beef cuts except for 
121D Beef Skirt Plate (see below). 

(v) Beef Skirt Plate. The name 
"Beef Skirt Plate" must be shown on 
boxes as well as certificates, and not 
the terminology "Inside Skirt" or 
"Muscle, Transversus Abdominis." 
Grader certificate is not required. 
The number 121D is required to be 
shown on the boxes, but not on the 
export certificates. (Requirements 


for other items in the 121 series are 
complicated, e.g., quality grade is 
required but yield grade is not 
necessary for 12 IB, and i n most 
instances 121C is exempt from -grading. 
Check with the meat grader if you have 
further questions on the 121 series.) 

(4) Processed Products . The prod- 
uct descriptions entered on MP Forms 
130 and 412-13 should coincide 
exactly with product name approved by 
MPSLD. Sodium tri polyphosphate and 
sodium phosphate are permitted to be 
used in processed meats. 

(i) Roast beef. The only standard 
which the Japanese will accept for 
roasting beef is an internal 
temperature and time of 145° F. for 
30 minutes. 

(il) Products which may contain 
sodium nitrite. Ham, bacon, corned 
beef, and sausage products may contain 
up to 70 ppm nitrite, Beef Jerky 
Ground; Beef Jerky Sausage; Beef and 
Soya Jerky; and Kippered Beef Ground 
and Formed are examples of products 
which the Japanese consider as saus- 
age. The nitrite analyses may be con- 
firmed only by a USDA laboratory. 

(jii) Products in which sodium 
nitrite is prohibited , Beef . Jerky ; 
Natural Beef Jerky; Beef Jerky Sec- 
tioned and Formed; and products not 
listed in previous paragraph should 
not contain nitrate or nitrite. 

(5) Stomachs for edible use. 

(i) Scalded. Sodium gluconate, so- 
dium metasilicate, sodium persulfate, 
and calcium oxide are not permitted 
for use in preparation of scalded beef 
tripe certified for export to Japan. 
Other denuding agents 1 1 sted 1 n sec- 
tion 318.7 of the meat inspection 
regulations may be used. 

(ii) Unscalded. See section 22.17 
(b). In addition to the rumen and 
reticulum, properly cleaned omasa 
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(.'•''•o), wfid abomasa (true stomachs) 
' 1 ,' be 5 'ported under inspection marks 
r^'d -'diDie certi fication, 

f6) Ligaments and tendons. Nuchal 
and tendons including the 
lies' lendon may be certified for 

"an consumption on MP Forms 130 
ana 

(7) Intestines. Beef intestines 
(small and large) may be exported as 
edible product bearing the inspection 
legend, provided they are properly 
cleaned, packed, and frozen, and are 
accornpan 1 ed by MP Form 130 and MP 
form ‘^12-13. Cartons should be label- 
ed "Beef Intestines - for Export to 
Japan " 

Pork large intestines may also be 
exported if properly cleaned and 
scalded After cleaning, they must be 
scalded at 80° C. (176° F.) for 3 
minutes. Cartons should bear the 
inspection legend and be labeled 
"Scalded Pork Large Intestines - for 
Export to Japan." When the export 
request is for chitterlings, scalding 
IS not required and cartons should be 
labeled "Chitterlings." 


(9) Beef p\Ti\es . Reef pizzles ma: 
be exported as odiblo product and cer 
tified on MP Forms L3G and ^12-1: 
Pizzles to be saved for export mus 
remain with the carcass or viscera am 
be examined by visual inspection 
Immediately after passing inspection 
pizzles must be cliilled, drained 
packed and frozen. "Hot freezing i' 
not permitted." Carton's must b( 
labeled "Beef Pizzles for export t( 
Japan". Handle 'reimbursabl e as showf 
above . 

(b) Poultry Products 

MP Form 130 signed by an MPI veteri- 
narian may be issued provided: 

1. All domestic poultry (cfiickens, 
turkeys, guinea fowls, ducks, pigeons) 
certified for export to Japan werg 
examined before and after slaughter 
and found to be healthy and free of 
evidence of contagious poultry 
diseases including but not limited to 
fowl pest, Newcastle diseasi', and fowl 
cholera . 

2. Processing plant was under con- 
tinuous Federal veterinary^ supervi- 
sion . 

3. All poultry were found to be 


* (8) Uteri. Nongravid uteri fror 

* gilts or heifers may be exported aj 

* edible product and certified on MF 

* Form 130 and 412-13. Immediately 

* after passing inspection, uteri must 

* be chilled (preferably in crushec 

iin^ t’l packed, and frozen 

* Hot freezing is not permitted, 

* Cartons must be labeled "Beef fPorkl 

* Uteri for Export to Japan." 

* Any Inspection, In addition to that 

* IXr" Section 11. l(n), and any 

itional inspection supervision, 

requested to ensure that the certi fi- 

bursable as provided in Part 350 of 

e regulations and section 26.2 of 

* this manual . ui 


healthy and fit for human consumption. 

4. Containers arc* made of hygienic 
material. Container lal)el has product 
name; name, address, and number of 
processing plant; and USDA official 
inspection mark whicfi certifies the 
product was inspected lor wholesome- 
ness. On the export certificate under 
■Remarks," enter the following: 

'Products meet regu i renicn Is con- 
tained in U.S. -Japan loiter of under- 
standing of August 4, 1967." 

^ On MP Form 130, undor "remarks," 
include the word "chilled" or 
frozen," as applicable. 


(I) Ready-to-cook (all classes). A 
shank portion may be left attached to 
the hock joint. Since such joint is 
not to be opened, Inspectors must 
Observe the joint area for sv/elling or 
abnormality that might affect product 
Wholesomeness. 
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Only poultry from lots showing no 
evidonce oi infactious synovitis shall 
, be processed with the shank portion 
attached. The scaly tissue on the 
shank attached to the carcass must be 
completely removed 

This exception (to the Manual) is 
made according to section 381.107 o£ 
the regulations. 

When poultry Cor export to Japan are 
processed with shank portion attached, 
the staLomeiiL "portion of shank 
attached" shall Ijc eiiLered on MP Form 
■* 130 under "remarks." 

Firms may use approveid labels with- 
out Curthei approval to identify this 
product, provitled the statements 
"portion of shank attached" and "for 
export to Japan" appear clearly and 
prominently on the label identifying 
the product . 

(2) Ground or comminuted. 

Ground or comminuted turkey or 
chicken may be exported without prior 
testing for Sa liiiorie 1 lae , provided it 
* is accompaiucd by MP Form 130, bearing 
the following statement under 
"Remarks": "Products meet require- 

ments contra ined in U.S. -Japan letter 
of undors taiid lug of August 4, 1967." 

Such products include those labeled 
"Ground Turkey," "Ground Chicken," 
"Ground Turkey Meat," Ground Chicken 
Neat," "Mecliariically Deboned Turkey," 
"Mechanically Deboned Turkey Moat," 
and "Mechanical ly Deboned Chicken 
Meat." However, the sTa panose Ministry 
of Health and Welfare reserves the 
right to test such shipments for 
Salmonellae upon arrival and exporters 
should be aware of such testing and 
possible rejection as a result of such 
test . 

Exporters may choose to pretest such 
products for Salmonellae and obtain 
certification prior to export. If so, 

the following establishment sampling 
requirements must be mot for each lot: 

a. Plant will randomly select and 
separately collect 13 1/2-pound 
samples from each lot. Twenty-five 
gram portions of each sample will be 


an a i y zed for Sal nioue 1 1 a e foil ow in g 
the moLhod outlined in the Microl)iolo- 
gica] Laboratory Guideliook. Samples 
may be composited by la Lor a lory 

In Lins sampling, a lot is the total 
jiroduction of one shilt's operation, 
processed by one basic process from 
one basic raw material, and packaged 
in one type and size containers; a 
shilt is the processing period 
ojjetated with Lho S(.nne personnel w’ith 
a mfixiinum of 12 hours or entire 
production for the day If less than 

12 hours. 

b. In addition to plant sampling, 
the inspector should sample to verify 
plant findings. He should have plant 
personnel draw 1/2 -pound companion 
samples as tliey perform their routine 
sampling of finished product. The 
establishment should notify inspector 
of sampling rimes so he can be present 
if he wishes. In either event, the 
plant employee will take tlie two 
identical samples and the inspector 
will choose one at random. The 
inspector's samples should be sealed, 
frozen, and kept under secui ity. The 
inspector can choose one or more of 
tlic 13 samples and send those selected 
to the USDA laboratory at his discre- 
tion, based upon plant production 
history. Such samples should be 
identified with the phrase "Export 
Certification Sa Imonc 1 lae . " 

Plant samples should be sent to an 
indepniiJeriL laboratory for Salmonellae 
analysis. Copies of the analysis 
results must be sent to the plant and 
inspector in charge , 

Lots or port ions of a lot may be 
certified for Salmonellae only on the 
basis of negative findings in all 

13 samples submitted. 

If all sample results are negative 
for Salmonellae, the following certi- 
fication statement should be entered 
on MP Form 130: "Random samples * 

selected from the lot were analyzed 
for Salmonellae and were found to be 
nogat ive . " 

Arrangements satisfactory to the 
inspector in charge must be made for 
the identification and control of 
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r„hP receipt of 

• ,[1 -Jipo rv fc^ti , 

rli it ilic c«>-ri i-Ci- 
5 ) 1 L 1- S f 1 e d , is 

r.irr iti.'U for in 
-•* :,ui 'A iouta and 


I Due'" c In ' c.ih head Aid feet 
. ' . . . ’ pui L-d to Japan. 

, _ ^ ,p;.r -au'it b ivo passed 

, * ' - r' ,/ r t e tn inspection, and 

X w ni.-LO-cook product 

p, iji'i ffet attached). 

^ .I ' pj. 1 criiolctely defeather 

. i ,, T , jijri nisnl passaA^es chor- 

' u. 'jiijlel and windpipe 

PtAA must be scaled 

,i . r-’io'cd. Since the hock 

.. jc opMii.^d, inspectors must 
,*! ' , .uA a-- a for swelling or 

III' -I -Ills t. h A r.ight affect product 
]. ..I'l- F'l'ij'iuct must be fully 

I , a t . r,„ ply with the act and 

MS Cl iss name should read 
.,r,M ; .jjf F ,ch cloJti head and feet 

, M,.,i ” All lane ling shall bear 
jj ting ":of cc‘,part to Japan 

1 Tl 

Ltih* 1 •. n'i 5 1 bt-J siJ bmitred to IJPSLD 


r I ni'is il oeiiji’e use. 


(4) Cables, I jch shipment must be 

* i- ( .pini‘ci b> 'IP form 130. Cables 
M'liL subsepinMa to arrival of product 

*c>ih'UiL :iP Form 130 Will not be 

at i.r ptud 

(c) Personal Consumption 

{hisonal consumption entries of in*" 
sp.'rtiMl and passed meat and meat prod* 
in.ts arid poultry and poultry products 
Cl e peimitred under simplified certi* 
f mat ion as provided in section 322.4 
of tpe regulations. Such product need 

* n.K be acconiDunied by IIP Form 130 
and .hi' Form 412-'13 and must enter 
Jajuin as it was packaged at time of 
preparation in a federally inspected 

I "‘.Ut 

7 lu' p icV.age must be 1 abc led to in ~ 
elude- (1) name of product, (2) name 
tiud ruidress of packer or distributor. 


,31 .-.talemcnt of not quanl.lLy of yni- 

ts and ( 4 ) offioial ion 

a"aJ including Lho offunnl osuU- 

^ For other than 

lishmerit number. lahel 

v^helf-stable canned product, the Label 
bc-ar tho followinf! ^yabonianl 

i^adia.oly bofo« tUo p.'od.ua na,„o: 

fll Meat. "The I'loat contaiuod 
herein is foi person.') I uso only and 
not for sale. It is donvnd I I'om ani- 
mals that rocaivod anta- .md post- 
mortam inspection and ware fo.uid soy.d 
and healthy and have bacri inspnctod 
and passed as provided hy law and 


( 2 ) Poultry ’ "'riie [loultry contain- 
ed herein is for personal use only and 
not for sale. It is derived from 
birds that reco Ivod ante- tind post- 
mortem inspection aud were fuimd 
sound and healthy and have been in- 
spected and passed as provided by law 
and regulations ol liSTlA , 


(3) Applying label to package. 

The required labeling must be 
applied to the carton by a printe.d 
adhesive label that will tear papt'.r if 
removed and must be so platn'd on the 
carton that the label would be <les- 
troyed if the par.kage is opened be,- 
tween time of packaging at the produc- 
ing establisViment and ins]ie(Aioii at 
the Japanese port of entry. Thus, 
labels should be applicnl on cartons at 
the junction of closed lid (laps or at 
the junction of the Lop and bottom of 
telescope cartons. 


(d) Pharmaceutical Products 

For hog pancreas glands , issue MF 
Form 415-3 and the following addition- 
al certification typed on llie reverse: 
"j'his byproduct was derived fiom 
healthy animals, which passed ante- 
and post-mortem inspect Lou and were 
found to be wholesome and free from 
adulteration. " 

The statement “Pig Pancreas Gland.s 
for Pharmaceutical Use Only - Export 
to Japan’* must be shown on oxport 
certificates and on each shiiJptng 
container. 
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(e) Shipments to Military 
Deiivery/Purchase Order Number must 

* be placed on face of MP Form 130 for 
all Defense Personnel Support Center 
(DPSC) piirchases of poultry. 

22.52 JORDAN 

Beef carcasses and cuts may be expor- 
ted to Jordan without special require- 

* ments. Issue MP Form 130. 

22.53 KENYA 
Meat Products 

* Issue MP Form 130, For casings, 
issue MP Form 415-5. 

22.54 KOREA (SOUTH) 

(a) Import Permit 

The importer must obtain an import 
permit from the South Korean Ministry 
of Agriculture and Fisheries for each 
shipment of edible and inedible prod- 
ucts . 

(b) Meat Products 

(i) Pork uteri. Nongravid pork 
uteri from gilts may bo exported 
as edible product. For inspection, 
chilling, packing, and certification, 
see section 22.51(a)(8). Cartons must 
be prominently labeled "Pork Uteri - 
for E.xport to South Korea.” 

(ii) Unscalded. See 22.17(b). Un- 
scalded stomachs and intestines may be 
exported as edible product- For un- 
scalded tripe, complete MP Form 412-13 
by typing the word "Modified” above 
(Certificate for Export to Japan) and 
the words "issued for Export to South 
Korea” below (Certificate for Export 
to Japan). The remainder of the form 
should be completed according to in- 
structions for export to Japan in 
Section 22.51. 

(c) Inedible Products 

Issue MP Form 415-3 with the follow- 
ing statement typed on the reverse: 
The material described hereon ori- 
ginated in a plant operating under 
Federal inspection and is from animals 
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: fjuidtdines Information 
' reeju irements 

i:bl. froiH Kuwait. To 
. I . c-nriloLion of export 
- cun on t information 
- . ' • ‘''porters may wish 
d'c ironi-l toward uniform 
. 1 1 in the Gulf States 

,.id“liiLS, the standards 
' ■' '■•ctiori 22.77 for Saudi 


jh! i ny 

n frozen Frosh/fiozen meat 
’ - pi millets must bear the 
1 I addition to tliose 
fu.ituies mandatory in the 


- • ' i 1 libels, 

'■■^'lijhts Lettering 
inr unit net weight must 
■ in 1C. 

J'l'-tion date (freezing or 
'-i'ltes ) Spiell out or 
•' name of month: (Jan. plus 


-ration 
n ime 


date 


Spell out or 
of month: (Jan. 

-i- M’onltry e.xpiration 
one year. 

'■'♦.‘s are; 


plus 
t imc 
Acceptable 


a. Specific expiration date up to* 
maximum of 12 months, or * 

b Statement, "Product goo<l for one ■- 

1 .. _ . 1 ... V " 


year from (date of product ion) . 

A- 

(ii) Processed Products * 

1. Procedures used nutsl niocl Go(J<;x * 

standards. * 

2. Porlc tissues or Uir<l are not * 
permitted in formulated pTodinas. * 

* 

(3) Packaging. * 

1. Fresh/frozen jirodiK-L iiiutd bo. * 
visible through wrapfXM-. * 

* 

(b) Certification. * 

n) Export certificate. Ismu* Mp * 

Form 130, * 

* 

(c) Islamic Requirements, * 

(1) Islamic Centers. Copif's of the * 

list of Islamic Centers are av.iilable * 
from RD or ECS. A: 

A 


(2) Certificate of Islamic slaiighlor. * 
In addition to FSES ccrtifirat jcjii, the * 
exporter must obtain a cert i I itale oi * 
Islamic slaughter 1 rom a tnejtihe}" of ,iri * 
Islamic Center. Tlie co rt i f i < . 1 1 e must *i 
be endorsed by the U.S.-Ar<ib Cii.imbi'r * 
of Commerce or by a Kuwait Courai t at e . * 
The telephone number of the U.S.-Aiab* 
Chamber of Comnierco (202) dOJ-dUjd. * 

22.55 LEBANON 
Meat Products 

Processed products sh.ill hens m.nm- 
facture date on iinmed L<ai* <’<>m i a i iier . 

If coded, explain each co<l<> t>n export 
certificate. 


22.56 LIBYA 
Poultry Products 
Issue MP Form 130 for fro; 
try. Sanitary certif i cato.s 
prepared by regional office 
turned to the supervisor 
tion (see France) . 


I ot 


*(‘11 j)onl- 

w L n 1)0 
and ro- 
d i .St 1 ilni- 
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22.57 LUXEMBOURG 
Meat Products 

* Issue MP Form 130. 

Byproduct. Byproducts such as 
livers must individually bear marks of 
Inspection . 

22.58 MALAYSIA 
(a) Meat Products 

(1) Certification. MP Form 130 

shall be accompanied by a veterinary 
certificate on USDA letterhead 
stating: 

a. The country was free from foot- 
and-mouth disease and rinderpest for 
12 months immediately before slaughter 
of animals from which products wore 
derived. 

b. Meat or meat food products de- 
rived from animals subjected to ante- 
and post-mortem examinations and were 
free from infectious and contagious 
disease; products for export to 
Malaysia are fit for human consump- 
tion; and every precaution has been 
taken to prevent contamination before 
export . 

c. In case of pork or pork prod- 
ucts, a further veterinary statement 
is required certifying that the coun- 
try or district was free of swine 
lever (hog cholera) during the past 6 
months. "District" has been inter- 
preted to mean a State or county. 
This statement is not required for 
oannod pork products or lard. 

d. A veterinarian must sign all 
certificates (followed by his degree, 
such as D.V.M.). The signature must 
t>e impressed with the official seal of 
the United States Department of Agri- 
culture, Meat and Poultry Inspection 
Program. 

(2) Permit. An import permit is 
required from the State veterinary 
officer permitting the importation of 
such product into Malaysia. 


^OTEI DUE TO CONDENSED MATERIAL, 
PAGE 261n WAS NO LONGER 
NECESSARY j THEREFORE, PAGE 
261o FOLLOWS THIS PAGE. 


(b) Poultry Products 

(I) Fresh/frozen. For all poultry, 
the MP Form 130 shall be signed by an * 
MPI veterinarian and contain the 
following statement: "The (poultry) 

products were derived from (poultry) 
subject to ante- and post-mortem 

e.xaminat ions and have been found to be 
free from infectious and contagious 
disease. The (poultry) products are 
fit for human consumption, and every 
precaution has been taken to prevent 
contaminat ion prior to export. Foot 
and mouth disease has not existed 
Since 1929, and rinderpest has never 
existed in the United States." 

(2) Cooked. Only hermetically 
canned cooked poultry may be e.xported 
without the certification statement 
specified immediately above. 

22.59 MALTA 
Poultry Products 

Issue MP Form 130 without additional * 
statements for all shipments. 

22.60 MARTINIQUE 

Exports to Martinique, French Vest 
Indies, must meet the same require- 
ments as those destined to France. 
However, when codes are used in lieu 
of actual dates on cartons or cans of 
product to be sold at retail or insti- 
tutional levels, the exporter must 
furnish such codes in advance to the 
Director des Veter Inaires , Direction 
Departmental de L* Agriculture , Boule- 
vard General Charles de Gaulle, 
Fort-de-France , Martinique. 

22.61 MEXICO 
Meat Products 

Five copies of the export certifi- 
cate are required. The fifth copy 
should be a photostat of the original. 

Unscalded stomachs. See 22.17(b). 

22.62 MONACO 

Monaco Is considered to be part of the 
French territory. Therefore, all sanitary 
and customs regulations for Monaco are 
the same as for France. 
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22.65 NEW CALEDONIA 
Meat Products 

Issue MP- Form 412-3 with t.Jio follow- 
ing statement typed on the reverse: 

"I further certify that In accord- 
ance with official declaration by t lir 
Veterinary Services of the U.S 
Department of Agriculture, llie Unttoc 
States is free from rinderpest (boviin 
pest), contagious bovlno pleuro- 
pneumonia, foot-and-mouth dlsoast 
(aphthous fever) , and hog cboler/ 
(pork pest) . " 

The export certificate and lh< 
statement must be signed by the {.anu 
MPI veterinarian. 

The animal disease situation in tin 
United States Is such that the re- 
quired statement can be routlnd: 
made. 


22.66 NEW ZEALAND 
(a) Meat Products 

(1) Beef. Issue MP Form 412-3 

with the following statoment type< 
thereon: The United States 1« fro< 

from foot-and-mouth disease." 

(2) Pork. Fresh or frozen pork and 
pork products are not eligible £o; 
export. 
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(3) Casings. They may be admitted 
t the ports of Auckland, Gisborne, 
apier, New Plymouth, Wanganui, 
ellington, hyttlGton, Tlmaru, Port 
halmers, Dunedin, or Bluff, when 
ccompariied by a certificate, com- 
letcd by exporter and MPI inspector 
s shown in Charts 22.4 (Form No. 1) 
nd 22.5 (Form No. 2) . 


A certificate including Form No. 1 
and Form No. 2, as above specified, 
shall be prepared in duplicate by 
exporter and inspector in charge. 
Certificate forms shall be supplied by 
exporter. Animals are to be slaugh- 
tered in official establishments and 
sanitarily handled. Before certlfica- 
tion, the inspector in charge shall 


Chart 22. )| - Exporter’s certificate 

form Mo. 1 

1 1 (t lyjt, LLL- rLCi _ jO. I't*. tv** nano o f prertil^tf'^), Cvtipr" casl nr, » ari? 

P r oifijc cd ! *.i ' ■ I iit'jiCuJ at rifai ( n .1 •• “ o * * ij 1 ii c '■10 toontry 

or dlstritl 01 (:<><■ f>i r ) , : i\ the country or Scacr ot ( b i . t r } do hJrcbv 
solonjilx' Jnd vniccrtly dccl.ire that the jauaJ^tc casino nnre partlculaily 

dcacrlbod I’ciow to So shipped by of . 

to of . 

0 , Mere derived front antinsls which received aiu e -niorcero 
and poc t -n.ir t enn veterinary Inspection at the tine of aluvijliter; 

b, V/crc found to b.j healthy and in every way suitable for 
human consumption; 

C, Are houiul. Iiealchfol, uho 1 <* ■ otv' , and othcrulso fit for 
human consumption; 

d, llave not been tieatccl vlth chemical pro 5 e r /a 1 1 ve 3 or 
Other foicl|;ti suSviaiices Injurious to health; 


a. Have been handled only in a sanitary nanner; and 
i. Were not exposed to contaclf^o prior to exportation. 


Pcscr lpt Ion cf C .tsl-y.-.s 


Numbe t and 

De sc t 1 pt } 0(1 of 

‘1 1 unl 3 and 

IXJaci Ipt Icn 

C.ts logs 

.''lar ks 

of h-t'l-.i/es 





And, 1 make this solemn dcrlarution conscientiously bellevlnv, (he sa^-e to he 
true, and by virtue of t) e piovlslon of {_' 4 ^t ut ory_j^ ro 
via Io ns the dec 1 a ra t Ion it " J^ej ^ 


peel a red at_ 
be foi e iiM? . 


Signed 

, till* day of 

Slgf»cd_ 


19 


Chart 22. 5- Veter tnartan 'h certificate 


Forra Mo. 2 

Covctncacnt vcLcrln-irlan's certificate to accompany ..ausage caslnp.s to Mtv 
?ca 1 and : 

"I I , a duly ciuallficd vc tn i nat Ian , nou tu-tilo'.ed by 

th/j Cotfcrnncnt ot . hereby certify t.hut I have no n-ascn to 

doubt the c-OTPCtnoii H of the abo*/e declaration In any partlcilar. Djrcd at 
this ^day of 19_ . 

SlEned,__ 

(Vctcrlr.jjy Of!iC'>r in - 

Meat Inspection I'rogruci) 
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assure cnsiu^s^ origin and the sani- 
tary handling thereof. Furthermore, 
all casings for export to New 2 cal and 
shall first be examined by the inspec- 
tor, and only those fit for use as 
sausage containers in official estab- 
lishments shall be certified. A copy 
of each certificate shall be filed in 
the inspector's oifice. 

(b) Poultry Products 

Fully cooked poultry products are 
accepted, provided (1) an import per- 
mit is issued by New Zealand Depart- 
ment of Agriculture and a copy of 
such permit accompanies tlie shipment; 
(2) an HP Form 506 signed by an MPI 
veterinarian shall certify the follow- 
ing: 

"The poultry products covered by 
this certificate have been derived 
from poultry slaughtered at a proc- 
essing plant under control of the 
United States Department of Agricul- 
ture, no case of exotic Newcastle dis- 
ease has occurred in any of the States 
supplying poultry to the processing 
plant in the preceding 6 months, and 
all products wore cooked to a tempera- 
ture of 70 degrees centigrade for at 
least 15 minutes and Immediately 
sealed in a covering such as cryovac 
bag or sealed in such a covering prior 
to cooking. 

For shelf-stable canned poultry 
products, the following statement 
should be typed on the HP Form 506: 

"The poultry products covered by 
this certificate have been derived 
from poultry slaughtered at a process- 
ing plant under control of the U.S. 
Department of Agriculture and were 
cooked to an internal temperature of 
at least 110° C. for 20 minutes in 
sealed cans . " 


inspector may be typed on the certifi- 
cate as follows; 

"it is hereby certified that the 

sale of the product described herein 
would not constitute a contravention 
of the laws of this country." 

The statement to be signed by a 
plant official should be typed on 
plant stationery as follows: 

"It is hereby certified that the 

following goods were manufactured in 
this country in accordance with the 
law. Their sale in this country would 
not constitute a contravention of such 
law. 


22.67 NIGERIA 

Meat and poultry may be exported to 
Nigeria under special certification. 

In addition to MP Form 412-3 or MP 
Form 506, Nigeria requires two "free 
sale" certificates, one signed by an 
MPI inspector and one by a plant offi- 
cial. The one to be signed by an 
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Descript ion 

Number of packages 

Marks and numbors 

Name of manufacturer 

Country of manufacturer 

Date Signed " 

Metric Weights: All immediate and 

shipping containers Cor meat and poul- 
try exports must sliow metric weights 
only. Avoirdupois or dual weights are 
unacceptable . 


nary inspection at time ol slaughter. 
The product is declared fit for human 
consumption. The casings are clean 
and sound and were prepared in a sani- 
tary manner and do not contain pre- 
servatives other than common salt 
(NaCl), and no coloring or bleaching 
agent. The barrels were thoroughly 
cleaned before leaving the plant and 
have not been used for products harm- 
ful to meat . 


22.68 NORTHERN IRELAND 
Poultry Products 

Fully cooked poultry products are 
accepted, provided (1) an import 
license is issued by Northern Ireland 
Ministry of Agriculture and accom- 
panies each consignment; and (2) an MP 
* Form 130 is issued by a Federal veter- 
inary inspector with the following 
statement: "Poultry covered by this 

certificate received ante- and post- 
mortem inspection and the product has 
been heat treated to the requirements 
of Federal Authority." 


Tarmsort 

Antall Kolli Vekt . 

(Casings ) 

(No. of (Weight) 

Packages ) 

Veter inaerens 

Kontrol Imarke Pa Kolli 

(Veterinary 
Packages ) 

Inspector's Marks on the 

Avs ender 

Addressee 

(Consignor) 

(Address ) 

Mottakor 

Bestemmelsessted 

(Consignee) 

(Destination) 

Fraktmerke 

(Shipping Marks ) 


22.69 NORWAY 
(a) Meat Products 

Certificates shall be visaed by 
consul. Imports by license only. 
Pork may be exported if the following 
statement is typed on the reverse side 
* of MP Form 130 and is signed by an 
official veterinarian: "l certify 

that the swine from which this pork is 
derived originated in a State that has 
been declared frees from hog cholera." 
Since the United States is free of hog 
cholera, the statement may be routine- 
ly provided. Any change in the status 
of this disease will bo promptly com- 
municated . 

Casings. The following certifica- 
tion may bo given on letterhead 
stationery: "l certify that tVie cas- 

ings herein described were from 
healthy animals (cattle, horses, 
swine, sheep, or goats) slaughtered in 
a slaughterhouse in this country and 
received ante- and post-mortem veteri- 


(Signature) 

Kontrol Iveter inaer 
authoriset av. 

(Veterinary Inspector 
authorized by) 

Veterinaedirektoratet mads Gaustad." 

(b) Poultry Products 

Products with phosphates are not 
permitted entry. However, MP Form 130 * 
can be completed without statement on 
phosphates . 

22.70 OMAN * 

(a) General Requirements. * 

(1) Export Guidelines. Informa- * 

tion provided below specifies * 
requirements currently available * 

from Oman. To facilitate the * 

completion of export requisites * 
where current information is * 
incomplete, U.S. exporters may wish * 
to follow the trend toward uniform * 
import requirements in the Gulf * 
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is guidelines , the 
in Section 22 . 77 


(2) Labeling Meat and poultry 
’ ■ uo I'lsL bear the following in 

. • • ,(j Liiose labeling features 

' 1 •■''j 1 !' Lpe in]t(‘d States, 
i M‘ - 11 '. net Weights , 
b ['.n'r product is permitted 
I • ,i'it must be clearly stated on 


.L 


['I (■ i'H.t ion date (slaughter, 
!}', I’g (>r freezing dates). Spell 

month : 


.111 


(ir freezing dates) 

'■r ibbrei idle name of 

plus >i'dr), 

F'piraLion date. Spell out or 
‘ 1 It Dime of month; (Jan. 
y ‘ ■It), 

b* pi I at ion statement from 

r ' il'i'-t ici!' date acceptable. 

h MciMnum expiration time: 

c'll'ry, one year; meat, no fixed 

im*', houtM'cr, one year is 
lUMiC-, tud . 


1 


(b) Certification. 

()J Export certificate. 

lojii! 130. 

(2) Consignee. Product 
rojisignod directly to Oman. 


Issue 


must 


(c) Islamic Requirements 
(1) Islamic Centers, 
th.' list of Islamic 
..V ill. able from RD or ECS. 


Copies 

Centers 


MP 


be 


of 

are 


(2) Certificate of Islamic 

* slaughter in addition to 

* 1 1 1 L 1 1 icuL ion , the exporter 

obtain d certificate of 
sldughter from a member 


FSIS 
must 
Is lamic 
of an 


I.-.iainic Center. The certificat' 
must be endorsed by the U.S.-Aral 
Chamber of Commerce or by an Omai 
Consulate The telephone number o 

^202) Commerce i, 


22.71 PAKISTAN 
Poultry Products 
Hefore HP Form 130 
inspector must assure 


IS issued, the 
that all speci- 
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lie at ions in the bids ai e mot:, <nicl 
poultry was slaughtered by moans 
acceptable under Moslem law. Thu fol- 
lowing statoment, in c-oii f cu tiii I y with 
Moslem law, shall be lyju'd on tlio cn'r- 
tif icate : 

’’The poultry covert’d by this certi- 
ficate was s laughtGT (ul i)y moans of 
sharp knife cutting through tlie skin, 
jugular vein, and Liniclicn to rc'sulL in 
thorough bleeding out of Ilia carcass 
in preparation for dressing rind (iv i s - 
ceration. " 


22.72 PERU 
Meat Products 

Un scalded stomachs. .See, 22.17(b). 


22.73 POLAND 
(a) Certification 

All certificates and cert i IM cat I on 
statements accompanying product for 
export to Poland must be s ignetl tiy 
MPI veterinarians. 

NOIE: Exotic disc'asos aiieii t ioiu'd 

below refer to those dis('n.ses wlifc.h 
may affect the specific animals i I'oiii 
which the meat or meat i)roducts w<'i'c* 
derived; e.g., foot and mouth disease, 
rinderpest, African swine fever, ln)g 
cholera, swine vesicular <]fseas(' 
which do not currently exist in tin* 
United States. If an exotic disease* 
should occur in the U.S., Vb' will 
immediately notify psis and that 
information would be t ransmi L t<i<l to 
field personnel . 


ivieat products. The following 
statement should be typed on reverse 

"I furthor certify 
that the meat is derived i rom oniiiuiJs 
Which originate from arcus which are 
free of exotic disease." 

qhinia following statements 

be typed on reverse of MP 
Form 130: 1 further certify that 


a . 


The 


lard is derived 


f rc 


animals which originate from nrei 

h exotic dibonse 

.' lard contains up to (Lij 

antioxidants and amount used 
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c. "The lard has a peroxide value 
(LEA) which is not greater than 2." 

d. "The Krois test jjer formed on the 
lard was negative " 

G. "The color and odor of the lard 
meet the specifications described in 
Section 319.702 of the Regulations." 

(3) Technical Animal Fat. Tech- 

nical animal fat may be certified in 
accordance with Section 351.3 of the 
Meat and Poultry Inspection Regula- 
tions. 'i’he following statement should 
be typed on reverse of HP Form 87. 
"I further certify that the technical 
auimal fat is derived from animals 
which originate from areas which are 
free of exotic diseases." 

(b) Permitted Antioxidants 

a. Proj)yl gal late, oc.tyl gal late, 
dodecyl gal late, or any combination of 
two - up to 100 mg/kg. 

b. Butyl ated hy<iroxyanisole (BilA) - 
up to 100 mg/ kg. 

c. Any combination of gallntos with 
BllA - up to 100 mg/kg. 

d. Natural aiui synthetic tocoph- 
erols - up to 200 mg/ kg. 

(c) Labeling 

Shipping containers must bear all 
mandatory labeling information includ- 
ing amount and types of antioxidant 
used. With the exception of permitted 
antioxidants, lard may be exported to 
Poland in ship tanks under the same 
requirements outlined in Section 
22 . 39 (a) (2) (vi i) of the Meat and 
Poultry Inspection Manual for Great 
Britain. A placard secured to the 
hatch should bear antioxidant data 
and the export stamp. Export certi- 
ficate shall be visaed by consul of 
that country. 

22.74 PORTUGAL 
Meat/Poultry Products 

They are subject to laboratory 
testing by the Portuguese Government 
for organisms harmful to human and/or 
animal health; however, a special cer- 
tification is not required. Issue 


only MP Form 130 ior meat and poultry * 
products . * 

22.74-A QATAR * 

(a) General Requirements. * 

(1) Export guidelines. Tnforma- * 

tion provided below specifies * 
requirements currently available* 
from Qatar. To facilitate the * 
completion of export requisites * 
where current information is * 
incomplete, U.S. exporters may wish* 
to follow the trend toward uniform * 
import requirements in the Gulf * 
Stales by using, as guidelines, the* 
standards set forth in Section 22.77* 
for Saudi Arabia. 

(2) Labeling. 

(i) Fresh/frozen. Fresh/frozen 

meat and poultry products must bear 
the following in addition to those 
labeling features mandatory In the 
United States: 

1. Bilingual labels, 

2. Production date (freezing or 

packaging dates). Spell out or 
abbreviate name of month: (Jan. 

plus year) . 

3. Expiration date. Spell out or 

abbreviate name of month: (Jan. 

plus year). Acceptable alternatives 
and features are: 

a. No fixed expiration time 
periods set, 

b. Printed production date 

followed by statement "Product good 
for (time period) from date of 
production" . 

4. Currently, Islamic slaughter 
statement on consumer package not 
required . 

(3) Packaging. 

(0 Vacuum packaging not required. 

(4) Product arrival . 

(i) Frozen. It is recommended 

that frozen product arrive in Qatar 
a minimum of 6 months prior to date 
of expiration. 

(b) Certification. 

(1) Export certificate. Issue MP 
Form 130. 


82-9 





lu 


Part 22 


(cj Islamic RoquiremGnts 

* (1) Islamic Centers. Copies of 

list of Islamic Centers are 
' •: 1 from RD or ECS. 

^ f2j Certificate of Islamic slaugh- 

* ter 

In .'iiiiL^on to rSIS certification, 

* t/ porter must obtain a 

* tif If are of Islamic slaughter 

a member of an Islamic Center. 

* 'lL>- (.ertiticate must be endorsed by 
ti’f L S , -Arab Chamber of Commerce or 

* 'Cy n Oatur Consulate, The telephone 

* nu~'jM'r of the U.S -Arab Chamber of 

f - r IS (202) 293-3162. 

4r 

* (d) Qatar Import Inspection. 

* (1) Laboratory sampling. Random 

* s(i'“uies are routinely collected on 

* at and poultry product entering 

* '.'utar Product e;^arained for: 

* a Pf' St 1C ides, 

* Sri monel lae and other 

* ptithw^p-nic bacteria, 

* ' . Total bacteria counts, 

* '1 Heavy metcals , 

* e, Spf'cies identification tests 

_ for pork tissue in formulated 
^ pi nduct . 


22.75 ST. VINCENT ISLAND 
Meat Products 

Add to export certificate covering 
ri-esh, cured, or smoked products, the 
statement The United States is free 
i ro.-T) foot-and-mouth disease." 


22.76 SALVADOR (El) 
Meat Products 
Export certificate must 
consul of that country. 


be visaed by 


22. 27 SAUDI ARABIA 


directive 9430.1, 
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22.78 SINGAPORE 

(a) Certification 

The same veterinarian must sign all 
certificates and supplementary state- 
ments. DVM or equivalent degree 
should be placed after signature. 
Issue MP Form 148 for both meat and 
poultry products plus appropriate 
regular export certificate. The 
weights and numbers of cartons should 
be divided to accurately reflect the 
amount of product originating from 
each establishment when product 
originates from two or more 
establishments . 

(b) Slaughter Dates 

Slaughter dates with month (spelled 
out) and year must be shown on MP 
Form 148 and on shipping cartons of 
all fresh/frozen meat and poultry 


products exported to Singapore. Prod- 
uct frozen for more than 6 months will 
not be allowed entry into Singapore, 
The 6 months will be calculated from 
the first of the month (based on the 
oldest slaughter date in the shipment) 
to the date of arrival in Singapore, 

(c) Canned Products 

The following additional statements 
must be typed on export certificate 
for canned meat and poultry products : 

Products were (1) manufactured 
according to standard canning proc- 
essing technique and were subjected to 
a temperature of not less than 100° C. 
for not less than 90 minutes; (2) pre- 
pared with meat from animals or 
birds subjected to ante- and post- 
mortem examinations and found free 
from disease; (3) not treated with 
chemical preservatives or other for- 
eign substance injurious to health; 
(4) sanitarily prepared, processed, 
and packed under veterinary supervi- 
sion, and are fit for human consump- 
tion . 

NOTE: Any processing variation from 
the 100° C. for not less than 90 min- 
utes should be submitted to the Pri- 
mary Production Department, Government 
of Singapore, for approval. Shipments 
must not be made until such approval 
is obtained. 

Canned pork and beans which are not 
amenable to the Meat Inspection Act 
may be certified under Part 350 of the 
regulations (Certification Service). 
The product shall be accompanied by a 
declaration from the manufacturer 

stating; (1) The meat content of the 
product (including fat)'; (2) That the 
product has been prepared from sound 
and wholesome ingredients; (3) That 
the product has been heated to 

(degrees centigrade) for 

minutes; (4) That every portion of the 
contents has been heated to a tempera- 
ture of not less than 100° C. 

The above declaration shall be coun- 
tersigned by an MPI veterinarian 

stating that he has no reason to doubt 
the truth of the manufacturer’s decla- 
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ifitjon and that he is satisfied with 
the floanliness and manufacturing 
pi notice of the processing plant. 
This certificate may be typed on com- 
pnny ] o tt ei head . Veterinarian coun- 
tersign ing certificate should include 
"MPI Vet ei inarian" under his signa- 
ture, An MP Form 130 will not be 
issued . 


22. /9 SPAIN 
Meat Products 

( 1 ) I’resh (chilled) meat may be 
imported only in the form of sidc.s or 
quarters in wrappers which have boon 
approved by the Spanish Directorate 
General for Public Health. Exporters 
may obtain appioval of such wrapping 
materials through their Spanisli 
inspectors, Time from slaughter to 
unloading of fresh meat at Spanisli 

ports may not exceed 15 days. 

(2) Frozen meat in cartons (cuts or 

boneless) must show slaughter dates. 

Slaughter to date of unload ing at 

Spanisli ports sliall not exceed 3 
months. Weight on cartons in metric 

units . 

(3) ^ Pork. Pork and pork offals, 
including tongues, w’ill be accepted 
provided they are consigned only to 
one of the following Spanish ports (in 
order of preference) ; Santander, 
Valencia, or Barcelona. Both freezing 
date and freezing temperature must be 
indicated on export certificate. 

(4) Consumer size packages must bear 
labels printed in Spanish, and must 
show : 

1 . Date of packaging or storage 
termination date . This must not be 
coded , 

2. Weight in metric units. 

3 . Lot number or other identi f ica- 
t ion of manufacture . This may be 
coded. 

4. Country of origin, as '‘Product 
of USA. " 

5. Directions for preparation or 
use of the product, if applicable. 


6. For }iroduct marketed uricJeT' 
d i St r i bu toj ' s name or trade ta^ 
labels must sliow Est. No, of produ^^ 
plant 111 cceded by "Manitf actiired h> 

(5) Beef tripe Must be washed 
scalded without chemicals. 

(6) Cert i f i ca ti on . Issue MP f' 
130. Face of ucmU i f i cate must sl'^ 

1. Name, addres.s , and Est. No. 
slaughter or jirocessing plant. 

2. Means of Lranspor t at i on - ft' 
of vessel . 

3. Name and official title of V< 
erinarian signing certificate (benO' 
si gnaturo-) . 

The following statement shall 
typed on the rover.se of MP form 1 ' 

"r certify Lliat the meat descril 
herein is from animals slaughtered 
a legal ly-autliori zed slaughterhouse 
the United States and were subject 
official ante- and post-mortem iiispe 
tion. Tlie meat is fit for human cc 
sumption anrl has not been treated wi 
any unapiiroved additive nor with £3 
other substance th.it is noxious 
liuman health, ft has been handl 
under the best hygienic and sariita 
conditions and is fit for human co 
sumption. It does not rejiresent a 
hazard of spreading epizootic disease. 

(Signature) 

Official Veterinarian 


Name and 'Title 


22.80 SURINAM 
Poultry Products 

Chicken Feet. They may be cxporten 
provided each shipment is accompanl< 
by MP Form 130 with the followij 
cert i f icat ion : 

"This certifies that the poult] 
feet specified above have been proc 
es&ed in compliance with the Reg]_ 
lations Governing the Inspection ^ 
Poultry and Poultry Products (9 Cj 
Part 381) as promulgated by the Scct^ 
tary of Agriculture, and are sound 
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wholesome so far as can be determined 
by external examination, and are from 
chickens of IJ.S. origin.’* 

* 22.81 SWEDEN 

* (a) General Requirements. 

* (1) Certificates, 

* (i) Signature on certificates. 

All certificates accompanying 

product shall be signed by an MPI 
veterinarian . 

* (ii) Product description. 

* 1. Prodvict described on export 

* certificate sliall be identified with 

* establishment number of producing 
plant. 

* 2. Different products from the 

* same CST/PI.ANT shall be identified 

* in separate lots on separate lines 

* of cert i f icate . 

* 3. Products from more than one 

* plant for listing on one certificate 

* shall have weights, number of 

* cartons and product discription 

* spefeifiod for each respective 

* EST/ PLANT number and shall be in 

* accordance with 2 above. 

* 

* (2) Refrigeration. Shippers must 
arrange for product to be handled 
between exporting establishment and 
Swedish recipient, under continuous 
conditions of refrigeration and/or 
freezing between +4® C. and -20® C. 
(39°F. to -4®F.). 

* (3) Labels. 

(i) Permit. For product not 
previously exported to Sweden, 

product description and labels 

should be submitted to contemplated 
Swedish importer. 

* (il) Additives. The Swedish Food 

Act defines food additives as 
"enrichment which is intended to be 

added to a foodstuff to increase its 
nutritional value, as well as any 
other product or substance which is 
intended to be added to a foodstuff 


in order to influence its 
durability , consistency, color, 
taste, or flavor, or to add any 
other specific quality to the 
foodstuff, unless the enrichment, 
product , or substance is not In 
itself a foodstuff." 

(4) Swedish import inspection. * 

Import inspection in Sweden will 
include a veterinary inspection of 
samples selected at random from each 
lot and submitted to an approved 
laboratory for bacteriological 

examination, e*g‘> Salmonellae. 

Salmonellae positive sample analyses 
may result in rejection of the 
shipment . 

(b) Meat Products. * 

(1) Health examination, A medical * 
examination is required for all 
personnel engaged in the direct 
handling of meat in boning and 
cutting rooms of plants exporting to 
Sweden. The medical examinations 
must be performed at the time of 
hiring, and at least once a year 
thereafter, and whenever a disease 
is suspected. Primarily, the 
medica 1 exaininat ions should i show 
that the personnel are free® from 
disease or infection which can be 
transmitted to man via food. 

The MPI veterinarian who signs the 
export certificate must verify from 
medical certificates on file, that 
the plant is still engaged in 
conducting the required medical 
examinations. This verification 
must take place within 2 months of 
the date a consignment* is certified 
for export. 

For fresh/ frozen cut or deboned 
meat , the following statement must 
be typed in the "Remarks" section of 
MP Form 130: "The products covered * 
by this certificate have been 
handled by personnel subject to 
medical examination according to the 
Swedish Food Administration 

Implementing Ordinance SLV FS 
1978:11. The cutting, packaging, 
and general treatment of the 
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ihis state 
f.xan inat ion ; 
:-‘s Lovering 

j‘ !i f-clsseS . 


been accomplished in 
acceptable and 

oiitrol led facilities 
10° C, (50° F.).’' 

statement nor the 
tion are needed for 


1. "The pork covotcnl by llii; 
rtifjcate lias bt'cn ntoicd iot ,il 
ast 20 cbiys al <iii i m •' i n.i 1 
mperature not c'X( (mhI i np, I'!" () 

° F.).” ProdiK-l (’ovi’M'd by t li i 


whole, half, 


(2) Hormones In addition to the 
1 * 1 . -nil in (b)(1) above, beef, 
/ii , IJiih, meat byproducts, meat 
■i i/:f/'Jucts and veal from dressed 


certiijcate nas Oi'cn 
least 20 cbsys al 
temperature not c'X( ('o 

(0° F.).” Prrxlin.l ('O' 

statement iniist liav<‘ 

Program cont ro 1 , in 
compartments sot man I 
official lock or seal. 

2. "Xiie most i (‘can it 
this frozen pork sli i pineii t wa 
on (month - s j>i' 1 I <>(1 lui L , 
year)," To sup[H)!-t this 


been 

t < K )|||' I 

W I ill 


t li I s 
iin<i<> I 
f 1 1 

• in 


po If l i ( >11 Ilf 

wa > I t ( i.ieri 
day aiid 

S t at (>IIHMI I , 


• < It 

. ‘ “s wuighing 

more 

than 220 

the 

col d 

slot age wai f'li()iis«‘ t c 

1 ' > 1 (b. 

)M: -s' 

. must have 

the 

followi ng 

must 

be 

made a v a i 1 .il> 1 c t i > 

( 111’ 

l j t* ^ 

i'‘nL Ly{jed in 

the 

"Remarks" 

inspector 

Lo snbM .till i ale t he 

III')’, t 


t ' on or on 


"i ''ii-tify, to the best of my 
and judgment, that the 
■ It iri'i/oi meat food products 
I'l'iiiiiied on this certificate were 
n 1 o.Md troni livestock which have 
’■‘•'■'••I b<-(*n fed or administered 

S'th promoting hormones, and that 
t.ic .minils, from which such meat 
i'"b ir meat products were derived, 
■A' X'* Uf i.umpan ied to the slaughtering 
> -’u-.u 1 ishment by certification 
rniirian as specified for 
dtip,.<aitb destined to Sweden." 

I'Ms c<!rtiflcation may be issued, 
pru>. ided a satisfactory method is 
'■■u.f loped for Identifying and 
..ortuy-ng specifrc lots of animals 
■i'.rvered to the plant for 
a^UKhter. Advance arrangements 

“ade between plant 
•nanagcment and the veterinarian in 

^ 2’’" Identification of 
lots intended for Sweden prior to 
-niie inortnm inspection 

, Synove.x-H, Sy„ovex-S, Ralgro. and 

<'Rtl'2‘’ 2“'*, promoters in 

'-ittle in the United States: 

* (3) Pork. 

* (i) Fresh/froren, r , ,, 

pork must be derived 

which wore born “y”® from swine 

Cited States 2r ^ the 

f,.n . Or Canada. Onp of 

following statements u ^ 

‘n’plicable shall be tvo is 

*130: on MP Form 


recent date wIkmi the l.i-.l pm 
the pork lot ml ciub'd ( oi .j 
Sweden was fiozeii. I| ibit.i j 

to when la.sL poiLmri of |< 

frozen is jiot av.iibibUp tin 

date the f j'ozen poi k is [it 

for expo it ( <• )■ I if i < < 1 1 1 1 n i [iii i 

used as the most rci (>tit { 

date. Sweden U' i 1 I 

subsequent cold Motag.e of { |, 

tinHi ot iiiijjotiai loji 
Sweden if 20 days liavt‘ not < 


since most ri'ceiit Ireezini' (Into 


M > I t ion () 1 
I 1 t to 

tnl.it i v<‘ 
bU w.is 
I Ik'ii ! )j(. 
[>t '“.(‘111 (.(1 
Eltil'.l )i|> 
{loo 1 n 1' 
t f(jii I t (. 

tin* ] n I 1 )' 

I ( )Ji into 
(‘ 1 .i| is( ■(! 


(li) Cooked pork. 'ihi' to 
statement for (.ool<(.d pork sin 
typed on MP Fo,m ]'}(): "[ ^ 

that^ the pork [ttodm.ts 
herein have becui lif'atcd t 
internal temperaluie adeipi.n < 
destroying live t r i (.h i ii<i(t 


t « > 1 b >U’ i up, 
slwt II !„• 
t ' t I 1 t V 
1 ( b'li I it I oti 


tvned ^olhnmiig Mat cm. -m 

yped oil the MiViMse iheii.ul 

sigpng iacr o| ,.cm i i | i , „ i , : '‘i 





United States, 

Ix'f.n . . 

hygienicallv '* pinjniiod 

^^xenicaiiy aci.ept/dile . 

t6mperaturo-conu-o)i,.d /„< , I,, 

'lot nxceoding lo 

C. (for ^ 1 . Uhd 

Has 1 liothiMiioji 1 oi.lvl 

was boon handled bv 

'■*y !>(' f wcmiM* i 
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lo mcnlior 
nccordaiico, wi th 

Admi 111 si rat ion 
Ordiiiaiicci SbV l-’B 
(b) ( 1 ) <ib()vo ) . 


1 exam i nation in 
S\^?edi sh Food 
Implementing 
1978:11." (See 


inside." Poultry products entering * 
Switzerland may be tested for * 
Salmunellae. Salmonellae positive * 
samples may result in reiection of 
shipment. * 


(c) Poultry Products. 

Oiiiy cooked jionltry and cooked 
poultry pioductH may be exported. 
'I'lic iol lowing statement must be 
typed in the "UiMTiarks" section of MP 
Form 1 dO ■ 

"l cert i fy that the poultry 
])roducl di'seribed heroin has been 
cook(*fl Lo a tom])ei'(iLuro of not less 
tlniu 162'^ F, (or 10 minutes." 
Swedish officials will accept 
})Oultry ])rudn<-ts cooked to an 
int<'rn<il lompc'rature of lb0° F. as 
rt'quirod l>y regulations (381.150). 
Kescaiu.h lias j^rovcui that when cooked 
jiouUry is removed from the cooker 
at 160'^ r. , its internal temperature 
couLimu's to rise (or several minutes 
and then diops very slowly to room 
L(‘ni ))0 rat u re . There fore , the above 
cert if i cat ion can l)e made on this 
basis. MP Form 130 must be signed 
by an MPI veterinarian. 

ll(>alLh (examinations for workers 
prep.iring cook(id poultry products 
are not reciuiied. 

22.82 SWITZERLAND 

(a) Meat Products 

Assure that slaughter dates for 
f rc'sh/ f rozon and packing dates for 
jirocGssed jiroduct are shown on MP Form 
122. (Do not attach certificate to 
carton.) Form MP 141 may be issued 
for high quality beef upon request by 
export ('.r . 

(b) Poultry Products 

(1) Certification. Issue MP Form 
^ 130 and MP Form 121 (Block "b" which 
is located in Section IV must be 
checked). Slaughter dates are to 
be shown on sanitary certificates. 
Copies may be inserted into a mois- 
ture-proof bag and placed into 
cartoins marked "copy of certificate 


(2) Phosphates . rhey are permit- 
ted only in cooked poultry products. 

(c) Labeling 

U.S. labeling requirements, includ- 
ing "Product of USA" and the state- 
ments on storage temperature's ("Keep 
Refrigerated," "Keep Frozen," etc.) 
fully apply to product prepared for 
export . In addition , all chilled and 
frozen meat products must have the 
packing date shown on each package. 
(Although slaughter or production 
dates are required on MP Form 121, the 
packing dates are not required on 
packages of poultry) . E.xpected shelf 
life (end-of-use date) must be indi- 
cated only on chilled (unfrozen) con- 
sumer-size packages having a net 
weight of 4.4 lbs. (2 Vg.) or less 

22.83 TRINIDAD OR TOBAGO 

(a) Meat Pro(ducts 

They must not contain mucous mem- 
branes, organs, or parts of the geni- 
tal system, intestines , (black gut) , 
spleens, udders, lungs, or other 
animal parts not commonly sold as food 
articles . 

(b) Poultry Products 

Importation of poultry to Trinidad 
or Tobago is allowed only under per- 
mit , The conditions of such permit 
are : 

1. Products must be ‘from approved 
country . 

2. Poultry must be in eviscerated 
form . 

3 . Certification of inspection by 
USDA (MP Form 130) . 

4 . Poultry carcasses will be 
acceptable with edible giblets; i.e., 
heart, liver, and gizzard, cleaned 
and put back into the carcasses. 

5 . Poultry giblets in bulk will 
also be accepted if accompanied bji 
certification. 
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03- A UrnTED ARAB EMIRATES 
' { LJ . A . E . ) 

(a) G^'fiorai Requirements. 

^ (1) l.abehrig. 

■ (i) Meat and poultry products 

'■( including canned) Must bear the 

' : in addition to those 

L"itures maiidatory in the 

' I' 1 ' ‘ ■' L 11 “ 

1 1 ’ 1 :ugu il labeling, 

.->1 .I'-pient of Islamic slaughter 
I a ■ oii.iu (Ki r pacj-'iges, 

'tiriO net weights. Lettering 
u'C niinhi'rs for unit metric weight 
n'^^L also be in Arabic. 

A ir'..vlijct ion date (slaughter, 
pn-'igi n-, or freezing dates). Spell 
1 ut <ji ^DliicMqate name of month: 

( J.n. n in I V*-- u J , 

‘i ration date. Spell out or 

iite name of month: (Jan. 


ibbr- 

^ plus y, Ji ) , 

! a date of expiration 

must be stated; 
e.vp j 1 y dale 
iioL (U'-ceur lb ie 

"'O fi.-.ed expiration time 
..periods set: nine months is 

,.ng^f*sL(.<i as a reasonable expiration 
for frozen poultry and 


statement listing 
from date of production 


d jce 

. for froztin meiu. 

c Product must 
I I . A E . at least 
A exp 1 rat ion date. 


one year 


arrive in the 
3 months before 


(c) Islamic Requirements. 

(1) Islamic Centers. Copies 

the list of Islamic Ccuilers 
available from RD or ECS. 


o f 

,U <3 


(2) Certificate of Islamic 
slaughter. In addition to FS LS 
certification, the exporter must, 
obtain a certificate of [slamfci 
slaughter from a member of /lu 
Islamic Center. The cer L i f i c<i t. ci 
must be endorsed by the U.S.-Aial> 
Chamber of Commerce or by an Unitiul 
Arab Emirates Consulate. 7’hc 

telephone number of the U.S.-Arab 
Chamber of Comr.ierce is (202) 293~3l(jli. 

22.84 VENEZUELA 
(a) Meat Products 

Pork. The following car t i f Lra L i on 
in Spanish and Engl is li mciy be added to 
the reverse of the regular export cej'- 
tificate or on letterliead .star ionciry : 

"I certify that the product shlppiut 
under the certificate has beajj pruu- 
essed by a method, approved by tli(‘ 
States Depart me lit of Agriciil ~ 
ture, which is adequate to d(!stroy any 
possible live triclnnai*.. I furthur 
certify that this product li.us becni 
held in a freez^cr for a pf^riod of not 

less than hours at a LomperaturJi 

not in excess of “ p.” 


A 

A 

A- 

A 

A 


-c (ii) Exceptions for product con- 
A signed to Dubai 

* !■ English only labels acceptable 

A 2. Islamic slaughter statement 
. 1 - not required on consumer package. 


A (iii) Canned goods. 

A 1. Expiration date 
A e.Tibossed on metal 
* printed on labels or 
A not acceptable. 


must be 
lid. Dates 
stickers are 


(Si gnaturo) 


Yo certifico que el produci.o 
enviado y amparado 
certificado ha sido 
metodos aprobados 


por 
process ado 


est 

poi' 


A (2) Packaging. Poultry 
A packaged in clear plastic. 


must 


be 


A (h) Certification. 

A Cl) Export certificate. 

A Form 130. 


Issue MP 
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por el Departmento de Agricultura de 
los Estados Unidos y que son 
adecuados para destruir cualquier 
tricquina que pudiera existir. 
Aslmismo certifico que este producto 
ha sido mantenido en un congelador 

durante un periodo no menor de 

horas y a una temperatura no 
excediendo grados Fahrenheit.” 

In addition to times and tempera- 
tures shown in section 318.10 of the 
regulations, Venezuela will accept 
frozen pork product which has been 

treated for destruction of trichinae 

by alternate approved methods for 
internal product temperature as 
follows : 

0° F. for 96 hours 

-5° F. for 72 hours 

“10° F. for 56 hours 

-15° F. for 43 hours 

“20° F. for 30 hours 

-25° F. for 17 hours 

Inspector signing export certifi- 
cate will enter time and tempera- 
ture used in both English and Spanish 
certifications shown above. 

(b) Poultry Products 

Issue MP Form 506. 

22.85 WESTERN SAMOA 
Poultry Products 

Only veterinary inspectors will 
issue MP Form 506 for ready-to-cook 
poultry. 

The following conditions will apply 
to poultry products to be exported to 
Western Samoa: 

a. The MP Form 506, must originate 
from within one of the 50 States in 
the USA. 

b, The export certificate must be 
signed by an MPI veterinarian and may 
be issued on the condition that no 
officially-noted outbreak of Newcastle 
disease exists within a 40-mile radius 
of the premises where the flock 
originated. 


22.86 YUGOSLAVIA 
Meat Products 

Issue MP Form 412-3, and iln- n-li- 
tional certification tyiH*d on I Sd^/ 
FSQS letterhead stationery .n ; 

VETERINARY CERTIFICATE 

Certificate No. 

(Serial No. of accompanying Ml’ rurm 
412-3), 

a. The (product name) described 
herein comes from (species) ubicli were 
inspected before and after slaughter 
and were found free of concj^’,ious 
diseases . 

b. The preparation and f refuting of 
the product described lieroin lias tn'en 
accomplished under conditions aocepta- 
ble to USDA. 

c. The products in this shipment 
are suitable, after defrosting, for 
manufacture into products for human 
consumption . 

(Signature) 

Veterinary Medical Officer 
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CHEMISTRY 
Sabpart 23"A 

(Kegs' M-318; P-Subpart 0) 


?3.1 CHEMISTRY LABORATORIES 
f/i) Type of Analysis 
TrioHstry laboratories conduct 
sv'.tral chemical analysis of meat 
-;r'l poultry products to determine 
■T.i store, protein, salt, nitrite, 
nitrate, total fat, animal fat, 
etc. They also analyze products for 
Chemical residues, nonmeat or 
nncpcultry food additives, and 
pr-servatives. Various nonfood 
c* -pounds and packaging materials 
u:'J in federally inspected plants 
aic reviewed by the FSIS Food 
Jnureu'ient Assessment Division (FIAO) 
iol. rotary fn Beltsville, MO. See 
17-0 for Packaging Materials 
and see Subpart 8-F for Nonfood 
t pounds. 


Division only for analysis of water, 
protein, salt, and fat and/or for 
certain specific chemical residues 
In meat and poultry products. 

The Inspector must use results 
from an Accredited Laboratory with 
the same authority as from a IMS 
Field Service Laboratory. 

Names, addresses, and telephone 
numbers of Accredited labora Lor 1 os 
are listed In the Moat and Poultry 
Inspection Directory. 

(c) Types of Samples 

(1) Verification Saniplo-s. Wbe/i a 
plant Is under Approved Quality 
Control, verification samples are 
submitted to the Field Service 
Laboratory to determine acci/racy of 
such control. 


Hj) Type of Laboratories 

(1) FSIS Science Fi&ld Servico 

tnberatory. The FSIS Field Service 

uboralory IS the officia) laboratory 

analyzes meat and poultry 

irn-'T submitted by the 

UjU*' Inspector. 

f telephone numbers 

irras oV fh 9eo<,raph ical service 
of these laboratories may be 

in the Heat and Poultry 

Inspection Directory. <-ouicry 

V^) Approved Quality Control 
Laboratory, A olant 
laboratory P'ant or commercial 

f.,,,. approved by MP7T<^ 

ifCTessed Produri-^ i 

Oivlslon to anaw,. = 

Cf.n junction ui th an.r. 

ccritrol systems. " PP'^^'^ed quality 


Laboratory. 

itcT''by'‘"^TsTs''" Laboratory 
^ Science 


A non*- 
accred- 
Chemi stry 


(2) Split Samples, Split sam/ilus 
are two or more sample luiHs, 
Identified with the safiu‘ tfir*T digit 
sample numbers, that hciv<* Ixmui 
selected from the same c.irr fully 
prepared randomly selected me.a or 
poultry food sample so that e.u li 
split sample will provide cmiu | v«i 1 ent 
chemical analytical results. 

When an establishment requests the 
tnspector to use an accredited 
laboratory In lieu of an fsis 
Meld Service Laboratory for' cliemi" 
j analysis of a moat and jiotvltry 
se?t. l-'M-uttor 

acc^Idi'trH^ / Lo tho 

romlin ^ ^ laboratory and rota in il„. 

direc?id^ PorUon. Unless othorwiso 

randollv 7^® L'^poctor .should 
randomly select 20 percent (1 of b) 

to the FSIS "r m'E '•‘"'f''®'’ "'""I 

to deter™// /.®'^ laboratory 

capabllUy''" o/ continued analytical 

laboratory The remaUHny '‘'r://.’!::;: 

estl^f/r cctorned to the 

received ""The """Sts 

Accredited Labora^rr^Ld Xr il: 
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split sample has been selected for 
the FSIS Field Service Laboratory. 

(3) Dual Purpose Samples. These 
serve both as split samples and 
verification samples. See 10.24 (1), 
Option 2, 

(4) Correlation of Results, Field 

Service Laboratories shall summarize 
split sample results on a biweekly 
^asls, using FSIS Form 6200-2 

'Meats) or 6200-3 (Residues). Send 
3ne copy to Science Chemistry 

31 v1 slon . 

Accredited Laboratories, If a 
)lant laboratory, shall summarize 
)ff1c1al sample results and report 
:hem biweekly to Science Chemistry 
)1v1s1on on the appropriate FSIS 
“orm which will also be signed by 
.he Inspector. 

The two sets of results will be 
matched by computer to provide an 
ingoing check of the Accredited 
.aboratory's continued analytical 
:apab1 1 Ity . 

When unacceptable analytical 
apablllty Is determined, and 
orrective actions are not taken, 
he Regional Director (RD) will be 
dvised and the Accredited 

aboratory will be removed from the 
eat and Poultry Inspection 
i rectory. 

The official use of Accredited 
aboratory's results is at RD's 
1 scretl on . 

Because split samples are only to 
etermine the continued analytical 
apablllty of an Accredited 
aboratory, such sample results are 
ot routinely returned to the 
nspectors . 

3.2 SAMPLE SELECTION 
a) Meat or Poultry Product 

All samples should be randomly 
elected and adequately represent 
atches and/or lots.. 

For chemical analysis, select 
pproximately a 1-pound sample (but 
3t less than 12 ounces), except 
lere otherwise specified for 


certain products and procedures, 
such as in cooked sausage having to 
comply with the 30 percent fat 
limitation, where a sample consists 
of three 1-pound units selected over 
a production lot. 

A sample may be a whole unit, more 
than one unit, or various portions of 
a unit. A unit Is a single 
processed piece (can, package, 
etc . ) , 

(1) Packaged Product. If the unit 
weighs less than 12 ounces, select 
enough units to provide a sample 
weighing approximately 1 pound. If 
the sample weighs more than 1^ pounds, 
either send the entire unit or chop 
the entire unit as noted In 
Section 23.3(d). 

(2) Canned Product. 

(i) Unopened (all types). Select 
one unopened unit. If the unit 
weighs less than 12 ounces, select 
enough units to provide a sample 
weighing approximately 1 pound, 

(ii) Opened (further processed, 
i.e., slicing or bulk packaging). 

Randomly select from various areas 
of one unit, enough sections or 
slices to provide a sample weighing 
approximately 1 pound. 

(b) Nonmeat-Nonpoultry Items 

Articles known to be unacceptable 
should not be selected. Laboratory 
analysis of such articles usually 
does not serve a useful purpose. 

(1) Ingredients. Dry mixtures 
should be selected and submitted ii 
a smaller size plastic film ba' 
(approximately 3x6 inches flat) an- 
the bag should be about three quar 
ters filled. 

Submit each liquid sample in 
4-oz., narrow-mouth plastic bottle 

(2) Nonfood Compounds. 

Generally, these compounds nee 

not be sampled. The inspector wil 
check the "List of Proprietar 
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" '.tvincos and Jionfood Compounds^ to 

^,o«' W compounds are listed. If 
‘ Is any doubt about a material 

' In the "List of Proprietary 

“ Mir *■ s and Nonfood Compounds,” 

■’ -.f . Inspector should contact 

* :,:i-riAD at (301) 344-2566 before 
^ iWiP a sample. The inspector may 

r 1 collect If FTS is not available. 

* advise the inspector on 

* f: ; -'I sampling technique and shipping 

* i r' s t-'j-„t1ons . (See Subpart 8~F for 

^ h ' ' rt. fj f o( ipounds ) . 


^ (3J Packaging Materials. 

^ 'j-'fio? a1 ly , these materials need not 

* be sampled. Plant management must 

* f"’1nta1n a file containing guaranties 

* all food contact packaging 
raterials In the establishment. The 

* Inspector will permit use of materi- 

* als on the basis of such guaranties 
^ unless there is a specific reason to 

* dvrt't the acceptability of the 

* fcitr rial s . 


* 

* 

* 

it 

ik 

Tk 

A 

A 


If there 1s any doubt about the 
acceptability of a food contact 
paf Imaging material 
sh.ulcf contact 


(301) 3‘i<»“2566 before 
The Inspector may call 
'S not available. 

^^dvlse the Inspector on 
iaMpltng technique and 


the Inspector 
SCI-FIAD at 
sending sample, 
collect If FTS 
SCI“FIAO will 
proper 
shipping 


instructions. (See Subpart 17-0 for 
Packaging Materials). 


sic 

* 

* 


^rr FTAn Monitoring Program. 

rroara^ ^ ^ monitoring 

program Involving a series of 

'^‘=‘vs of official 
lected on a random 
at the selected 
requested to 
a specified 
materials 
‘s provided 
information 
0*^5, FI AD 
•d requests 
from plant 
pliers to 


applicable 
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(c) Biological Residues 
Sec Subpart 11“E. 

23.3 SAMPLE PREPARATION 

(a) Fresh Product 

Fresh products “ such as pork 

sausage, hamburger, MSS, MDP, etc., 

must be preserved either by sending 
the sample to the laboratory frozen, 
or by adding approximately 10 drops 
of formalin to the one pound sample 
and mixing it thoroughly by kneading 
the plastic bag after closing. 

Adding more than 10 drops of formalin 
IS detrimental to the sample. The 

sample form must carry a statement 

such as "formalin added" under block 
number 13, 


(b) Cooked Sausage or Emulsified 
Product (See 18.24(g)(2)) 

Select samples before being vacuum 
packed or immediately remove samples 
from the vacuum pack and place in the 
plastic sample bag. For Vienna or 
other cooked sausage packed in media, 
select the sample before canning. 
Each 1-pound unit will be packed in a 
separate polyethylene bag. Identify 

• each plastic bag with a tag wrapped 
' and secured around the bag ^ by a 

■ rubber-band showing the establishment 

■ and sample number, and the designation 

• ("1 of 3," "2 of 3," or "3 of 3") 

: for each of the 3-pound samples. 

‘ Split samples of emulsified cooked 

sausage products, such as bologna 
^ and franks, may be selected by 
taking adjacent slices of bologna or 
t adjacent franks. Because this class 
of product is highly emulsified 
there i s no need to further prepare 
^ the sample. 


(c) Canned Product 
No preparation of 
Send whole unit as in 

* (2)(i). IT split 

* required, the canned 

* opened and ground as 


samples needed. 
Section 23.2(a) 
samples are 
item must be 
in (d) below. 


(d) Non- 

emuls 

if led 

sample and wh 

ole 

■M 

cuts 





■k 

No preparation 

of sample 

i s 

•k 

needed. 

Send 

wh 

ole unit as 

in 

k 

Section 23.2. 

If 

split samples 

are 

k 

required , 

or 

1 f a 

single sampl 

e i s 

k 

requi red 

and 

the 

inspector has 

been 

k 

requested 

not 

to 

send in a 

whole 

k 


sample unit, chop non-emul si f led * 
samples such as ground beef, pork * 
sausage, bacon, salami, etc., and* 
whole cuts such as hams, picnics,* 

(remove skin and bone from any hams* 
or picnics as required) briskets,* 
etc., three times carefully mixing* 
with a spatula between each* 
chopping. High fat meat samples,* 
(i.e., bacon or pork sausage) must* 
be nearly frozen before chopping. * 
Follow the above procedures without* 

unnecessary delay and without using* 
equipment or material that may* 
absorb moisture or juices. Retain* 
any liquids and reincorporate them * 

into the product. For samples* 

weighing more than 5 pounds proceed* 
as follows: 


Option A 

(i) If a bowl chopper is available,* 
chop the entire sample for approxi- * 

mately 1 minute. , 

(ii) Reduce sample to approxi- 
mately 2 pounds by quartering as ^ 
foil ows : 


(a) Divide sample in chopping* 

bowl into quarters. 

(b) Remove alternate quarters. 

(c) Chop for approximately ^ 

1 minute. * 

(d) Repeat quartering unti I 

sample is reduced to about 2 pounds, 

then pass sample * 

meat chopper with 5/64 plate, ^ 
mixing between each chopping. Send 
approximately a 1 pound sample o 
the final, mixed, chopped sample to 
the laboratory for analysis. 


* 

Option B 


(1) Grind the entire 
quickly as possible to 
loss of moisture by 


sample as * 
minimize the* 
evaporation . * 
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r (.,) f'cd'jce sample to approximately 
by quartering as follows: 

^ (;) bi'/ide sample into quarters 

<"' (r;) ttii.i'jve alternate quarters 

({-) Raq'-'ind the remaining sample 
(a; dspeat quartering until sample 
’s f-rluced to about 2 pounds, then 
'*• la., sample tv/ice through a meat 

jrmo'.-'r v/it’n a 5/64" plate, mixing 
■' S'S,;-.-}.') each grinding. Send the 
t nal, .'Hx&d ground sample to the 

l-''Ot'ituiy for analysis. 

(e) Dry Meat and Poultry Products 
N') D reparation of sample is 
f"-ded. Send whole unit. If split 
jri!',;ivs are required, coarsely dice 
'iTMi then chop dry products, such as 
iei'y, using a blender or homogen i2er, 
^'jr 15 to 30 seconds to obtain a 
r‘inf;Iy divided sample. 

^ (fj Nonnieat-Nonpouftry Items 

When sampling cereals, spices, and 
.!-'{? iar materials, the inspector 
should examine a sufficient quantity 
ur the container's contents to 
cecemine whether the material is 
uniform throughout and that the 
sample represents the lot. 

23.4 FORMS 

! Chemistry Samples Submitted 

to FSIS Field Service Laboratories i 

Tne FSIS Form 6200“! is used to 
submit each food chemistry sample, i 

* sample number by { 

* o that number in Block 36, and i 

* required in Block 17 r 

*vl]ues of hhT^' ^^IcuUted c 

* substanop^ ^ water or added 

* chocK Section 12 TaTvses T = 

WZ9tE"'n\ZlT ' 

* Block 13. ^ bottom of r 

c 

*oon?at With n 

isolated soy brot.l°n " 

^ protein, soy protein e 


y concentrate, soy flour, liydrolyzed 
plant protein, gelatin, etc., are 

submitted, the aniounL of each 

s additive in the finished pruHluc I must 

be indicated in Block 15 of ISIS 
e Form 6200"! . 
e 

fi (3) Luncheon and Potted Meat fho 

t percentages of tripe, toiwjuus, and 

3 hearts must be recordi'cl i n Block 13 

5 of FSIS Form 6200-1 , since tfie 

? percentages of such i fx/ruHiien Is 
effect the water pro Loin iMlio of 
these products. 

1 (4) Verfication Samples, Ideal ify 

• by entering the words "Vtu' 1 1 i cal i on ' 
Sample" at the bottom of Block 13 o) ‘ 
the FSIS Form 62D0-1. 

(5) If the e stabl i sluiKui L is lUKhu’ ^ 
total quality control, Lhen enter Uio ^ 
letters "TQC" at the bottom of* 
Block 13 of the FSIS form G/OO- I . 

(6) If the sample is a dua ) * 

purpose sample as in Seclion ld.24(i)* 
Option 2, then identify tin's sarnie I o '-t 
by entering the fiords ".Split/ | 
Verfication Sample" at t.he bottom of ^ 
Block 13. Enter the three digit * 

sample number in Block 10 of the ISIS * 
Form 6200-1. If f|,e ca?cu)„U.<i* 
values of added substances or added * 
water are required, then also check'** 
Section 12, "Analyses Requested and * 
Findings, either Block 04, U5 06 as * 
appropriate. ' ' * 

(6] Food Chemistry Samples Subrmltod 
to an Accredited Laboratory (moisture * 

protein, fat, and salt deterininalions ' * 

vujy j ^ 

t-FOO-l lo * 

ssnt’\ ''““d chemistry sample* 

FntL M tt Accredited Laboratory. * 

Blnrt ''“"'l^er * 

n Block 16 and check analvsis * 

— " 11 : 

:L"lr •s*" 5! : 
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(2) When samples of product with 

^ nonfat dry milk, mo no sodium 

* Q^utamate, isolated soy protein, soy 
protein concentrate, soy flour, 

* hydrolyzed plant protein, gelatine, 

* etc., are submitted, the amount of 

* each additive in the finished 

* product must be indicated in 

* Block 15 of FSIS Form 6200-1. 

* (3) Luncheon and Potted Meat. 
The percentage of tripe, tongues, 

* and hearts must be recorded in 

* Block 13 of FSIS Form 6200-1, since 
the percentages of such ingredients 

* effect the v/ater portein ratio of 

* these products, 

* (c) Proprietary Mixtures Submitted 

* to FSIS Field Service Laboratories 

* When submitting samples of 

* proprietary mixtures for analysis, 

* show on the FSIS Form 6200-1, 

* Block 13, the manufacturer's name 

* and address, ingredients list as 

* shown on shipping containers, and 

purpose for which the mixture is 

* intended. 

* (d) Residue Chemistry Samples 

* Submitted to FSIS Field Service 

* Laboratories 

* Use FSIS Form 6000-1 to submit 

* residue sample. 

* 23.5 SHIPPING OF SAMPLES 

* Exercise care in preparing, 

* packaging, and mailing samples. 

* Samples may be mailed any day, 

* providing postal service is availa- 

* ble at time of mailing. See FSIS 

* Directive 10,600.1 dated 10/6/83. 

* (a) Preparation of Samples for 

Shipping 

* Place approximately 1 pound of 

* sample in a plastic bag. No paper 

* or absorbent material should be placed 

* in the plastic bag with the sample. 

* Close the top of the bag by twisting 

* it, secure it with several loops of a 

* rubber band, and then fold the twisted 

* end over and secure that with several 

* loops of the rubber band. Place the 


sample bag in a second plastic bag* 
and again close with a rubber band* 
in the same manner. Leave some space* 
in the bag around the sample to* 
permit expansion of sample without* 
splitting the plastic bag if the* 
sample is frozen. Do not use staples* 
to either close the sample bag or to * 
attach the sample form to the sample * 
bag . * 

Use a rubber band to attach a tear* 
strip from the completed FSIS* 
Form 6200-1 to identify the double* 
bagged sample. Place the remainder* 
of the FSIS Form 6200-1 in a plastic* 
bag and submit along with the sample.* 
If there is extra room in the sample* 
shipping container, add padding so* 
that the sample will be protected* 
during shipping. * 

(b) Unsatisfactory samples * 

When plastic sample containers are* 

broken, torn, or otherwise* 

perforated, the sample is useless* 
for analytical work. * 

Since decomposed or damaged* 
samples adversely affect the* 
accuracy of analytical results, they* 
will not be analyzed. FSIS Field* 
Service Laboratory personnel will* 

assist inspectors in developing* 

satisfactory mailing procedures by* 
reporting samples arriving in* 
unsatisfactory condition. * 

(c) Containers 

Fiber cartons for mailing samples 
are stocked at regional offices. An 
adequate supply of sample containers 
and cartons shall be available at 
each plant. When samples do not 
occupy all the space in a container, 
fill with paper or other lightweight 
packaging material to help avoid* 
damage during mailing. * 

(d) Mailing Labels 

MP Form 13 which is a reversible^ 
mailing label or shipping tag, must’ 
be used for perishable or priority’ 
samples. For other samples, 
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Pbflcl 


■ rifi, [iC, (ifirsonnel should use 
il-5 and Field personnel AD 
fjth forms are peel off 


(1) Check "Meal" or “PDUlli'y" n*. 
applicable. 


uJ 

A" 


n r-jrm 13 is lisecl ( 1 ) type 

.■’nt fiarne arid address of 

t ate laboratory on the 

'--'.ty niai 1 --peri shabl e" side and 
‘ r *'jjn address on the reverse, 

I ') - t-ly ^..-cure the label to the 
, ..r and fd) deposit the package 

•I . local post office . 

;-0 Form ll-S or AD Form 414-S 
ij.'-i, (1) type or print the name 

■ c dddr-jss of the appropriate 

d .i’ctory on one form and the 

‘-'.-n address on another, 

'j sicurely attach both forms to 

'■v container, and (3) close and tie 
r- } i-untainer ensuring the laboratory 
dcr-as IS visible. Mailing addresses 

r-j 10 the Meat and Poultry Inspection 
•''"'.tcry Do not send sampfes air 

<press unless the sample is a special 
r ijrqont sample 


(2) Check "Voluntary Insptn i ion" h 
if the sample is for any one of | p,,. ^ 
following services: 


23. G SPECIAL SAMPLES 
Wh-n a sample is sent to the 
(itoratupy for special purposes such 
* IS investigational samples, make a 
'lutmon on the form in Slock 13 to 
tnat effect If applicable, make 
^ erence to a letter or other 
Loomurucation regarding the special 

status of the sample. If a notation 

, on the form to 

•nji.ate special handling, the 
^ar.ple will be given the usual 

•analysis for its class of product. 


a. Identification Survn o 

b. Certification Si.'rviro 

c. Food Inspection SiM'vi^e 

d. Reindeer Inspection 
Service 

e. Certification of l(Mhni('al 

Animal Fat 

f. Rabbits and Fdihlo 
Products Thereof 

g. Certi ficdtion of Frodm i s 

for Dogs, Cats, and other 
Carni vora 

h. Voluntary Poultry 
Inspection Sc*rvice 

i. Requirements ol Iin|)ort ing 
Countries 

j. Game Animals - llulfalo, 

Elk, Pigeons, Pheas.ui t. ’ , 
etc . 

k. Catalo 


(3) Check "other" If the samnJe jv 
other than the ahove-inen t M.ned 
services, and specify v/liat f.-deral 
program is chargeafilo. 


(a) Reimbursable 

undS submi tted 
Food 'reimbursable program, (i.e., 

nooa f nenor-f » 


Pc. • jr ^hspection Servire 

Certification Service 
wort iT '='»'ce, specification 

"Ork performed for n + k 

* government • other 

* checkinr^Ri bt by 

cnecKing Block 4 of the cctc r 

* O 200-1 as follows; 


(b) Federal-Stale Prograni': 

from plants oporatiini 

Federal State Cooperative I’riMyr.iM 
described in the Wholesome Meal A, i 
by showing 'VMA" 1,, Block Kl ol 

ta en f O®'! ' Nonna I ly , samples 

taken under this onniram 
submitted by a state Inspector. 


are 


(c) Litigation Samples 


The inspector must: 
f- Protect the 

Integrity of such 

times by 
them to the 


Idontity and 

samples at all 

personally transporting ^ 
laboratory, nr by 
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* shippiny them to the laboratory 

* using regisLored or certified mail 

* under seal . 

^ Z. Keep approximately a l-pound 
reserve sample under seal in case of 

* loss or need for subsequent 

conf i rmation . 

3, Notify Lhe laboratory of ship- 

piny and the approximate time of the 
sample arrival. 

* (d) Samples Requested by Standards 

* and Labeling Division (SLD) 

* See Subpart 17~A regarding instruc- 

* tions for product samples requested 

* by SLD. The se samples are mailed di“ 

* rectly to SLD in Washington, DC, and 

* therefore, should not be submitted 

* to Field Services Laboratories. 

(e) Vegetable Oil, Animal Fat 

To determine whether animal fats 
have been added to product 
identified as "vegetable oil," send 
samples to: 

* USDA-FSIS-Science 

* Midwestern Laboratory 

* Bldg. 105 

* 4300 Goodfellow Blvd, 

* St. Louis, MO 63120 

When mono- or dlglycerides are 
used, also submit a h pound sample of 
the mono- and or diglycerides. 

The inspector should record in 
Block 13 on the FSIS Form 6200-1, 
product formulation, code markings, 
and the following statement: "For 

animal fat determination." 

23.7 RECORDS 

Maintain sample records at each 
plant. Such records should be as 
shown in Charts 23.1 and 23.2. 
Product name shall be that shown on 

^ the label. For product codes see 

* Part 20, Exhibit H. 

When a sample Is submitted to the 
laboratory, enter the sample number 
for each product in appropriate 
month column. When laboratory 
results are received, cross through 
the number on the chart representing 

* that sample if the sample Is in 

* compliance. If the sample is In 

* violation, circle the number. 
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MICROBIOLOGY 
Sub part 23-B 

(Regs: >1-311, 318; P~Subpart J, K) 


23.10 MICROBIOLOGY LABORATORY 

(a) Type of Service 

MI*i microbiology laboratories 
provide consultative and analytical 
services Ln fields of food micro- 
biology, diagnostic microbiology, 
scroJogy, and antiobiotic residues. 

(b) Consultative Service 

The inspector may obtain consulta- 
tive service on microbiological sam- 
pling problems by letter (or 
telephone if urgent) addressed to 
appropriate laboratory. This service 
helps the inspector to take proper 
samples to assure that analysis will 
produce meaningful data. Data 
obtained from analysis of improperly 
selected, packed, handled, or shipped 
samples are of Jittle value. 

Requests. Requests for consulta- 
tive services shall be handled as 
follows : 

] . Inspectors shall obtain prior 
clearance from circuit supervisor. 

2. STS-SS shall inform Field 
Operations of requests which may be 
of interest to FO. 


23.11 SAMPLING 
(a) Programs 

Sampling may be initiated either 
from the field or from supervisors 
in Washington, D.C. Inspectors who 
need microbiological data may, upon 
approval from circuit supervisor, 
submit samples for this purpose. 

Sampling by field personnel may be 
requested by FO or STS— SS through RD. 
Before extensive sampling programs 


begin, requesting staff should con- 
tact appropriate STS-SS staff to 
determine whether samples can be 
handled. 

(b) Laboratory Workload 

Before shipping more than 20 samples, 
consult with microbiologist in charge 
of appropriate laboratory so that the 
laboratory can plan its program to 
handle the material . 

(c) Equipment 

Sampling equipment needed for 
programs initiated by Washington 
Staffs will be provided, if necessary, 
by them. 

Following is a list of expendable 
items that may be obtained from 
appropriate laboratory or by direct 
purchase from manufacturer. 

(1) Bags. Sterile "I-diirl-Pak" bags 
for collecting up to approximately 16 
ounces of sample (tissue, powder, or 
liquid). Nasco, Inc., Fort Atkinson, 
Wisconsin 53538. 

"Zip Lip Bags" are heavy gauge and 
are suitable for meat samples that 
cannot be placed in the \'Jhirl-Pak bags 
(turkey rolJs, beef rolls, etc.). 

GSA Catalogue No. 8105-837-7757. 

(2) Forceps. Sterile, disposable, 
plastic forceps. Catalogue No. 32800, 
American Hospital Supply, Evanston, 
Illinois 60201. 

(3) Gloves, Sterile, disposable, 
plastic gloves for transferring 
samples from production lines to 
sample containers. Catalogue No. 

G 7233, Scientific Products. 
Distribution centers in most major 
cities . 

(4) Swabs. Sterile swabs for 
diagnostic and other specialized 
sampling purposes. Catalogue No. 
11747-006, American Hospital Supply, 
Evanston, Illinois 60201. 
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(5) ToQgue depressors. Sterile 
l -iik-iie depjessors for diagnostic 
vi'iobiology and other specialized 
'.j',p]ing purposes. Catalogue No. 
ii7'^8-006, .American Hospital Supply, 
[•vins t<ni, Illinois 60201. 

(6) Centrifuge tubes. Sterile, 

di spuS'ihle , plastic centrifuge tubes, 
! ■)<' I'll ) available from most local 
■.rientific supply cofnpanies . Cata~ 
I'lgue No. 2070, Falcon Plastics, 
fhviMon of Hecton-Dickinson Labo~ 
ratoiies, Inc., 1950 Williams Drive, 
futiard, California 93030. 


(7) Shipping containers. Insulated 
■'Shipping containers are available from 
regional offices. 

(8) Scissors. Sterile scissors 
set. Catalogue No. 32798-125, 
rimer lean Hospital Supply, Evanston, 

1 1 i inois 60201 . 


(9) Scalpels. Sterile disposable 
scalpels. Catalogue No. 32390-022, 
American Hospital Supply, Evanston! 

I IHnois 60201. 

(d) Procedures 

(1) Field sterilization. When 
sterilized instrunients-“knives , 
spoons, scissors, chisels, and ’other 
none.xpendable metal items-are not 
J^vailable, use one of the following 
sterilization methods after instru- 
rr^ents are thoroughly washed: 

flame sampling end of tools wit 
torch, air cool and protect 
t fiom contamination before use. 
aution: Excessive heating dulls 
knives and scissors. 

sod;um'l^^'chirrS'soluU^^ 

contamination. The solution 
■>-Pa.ad by 

TOrcial ble3ch to a .aii ^ 

Similar solutioir 

in many plants. availab] 

^Jote; This is an effective, easily 


performed pioctulme and uses equipment 
available in jiiy plant . A bucket 
sampling tools, lioiiselioLd bleach, ’and 
hand wasliing facilities provide neces- 
sities for online sampling. 

3. Immerse sampling end ol cleaned 
tool in 180° F. water lor I minute. 
Before use, prot('(. t saiiijiling end from 
contamination . 


Five to lO ounces oi jiroduct (150 to 
300 grains or ml.) or consumer-size 
packages of final jiioduct are usually 
enough for a sample. 

Sample size of blood, serum, urine 
pus, exudate, spinal I laid, etc., is’ 
determined by individual conducting' 
sampling or by consul Ling with the 
laboratory. Take samples representa- 
tive of the product oi significant to 
the suspected di.sease provcfiii. Samples 
from normal product or animal tissue 
should be taken and submitted as 
controls. Number ol sam|.les taken foe 
analysis requires some degree of iudi>~ 
raent. b'ignif ic.mce of findings 
increases with number analyzed but 
laboratory fad i ties are Urn i ted. 

I he re fore, number oi samples to be 
drawn will be designated by approprial., 
pboratory on all survey jirograms 
tniUated by STS-K.S. I.'O wi I 1 desionat, 
number of sample.', to be drawn for ^ 
control programs initiaLed by FO For 

individual tests initialed in the 
leld, the circuit snpeivj.sor will 
consult with FO. 


roijow general 

(U Online sampling. A plant 
«™ployee, who ordinarily bLtdle.s prod- 

eslinl point of a proc- 

hana Lake samples with his 

meat: -Ple- 

since the'^’’ I'” *“* o technique 

awav orr P'o'"’'' 

co^alner uT* P'o^uct, 

. Ji ^ P’ P'*''- of sterile 

implement that will contact prodLt. 
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Place sample into a sterile Whirl- 
Pak bag, fold top of bag several 
times, cJose wire end over fold, and 
freeze sample without delay. 

(5) Diagnostic Samples. To minimize 
contanu-nat: on, take diagnostic micro- 
biologica] specimens before the histo- 
patliologica J , and immediately freeze 
them . 

Serttfli . Serum submitted for 
serological diagnostic studies should 
be separated from the blood before 
f reezi ug. 

(ii) S ynovial fluid . Submit intact 
joint and surrounding muscle in a 
poly bag. 

(iii) Tissues . Tissue samples from 
suspected septicemic cases should be 
approximately 2x1x1 inches in 
size. Place each sample in a separate 
bag. Do not pool samples. 

(iv) Gross Lesions . When gross 
lesions are numerous, submit excised 
whole lesions or groups thereof for 
both diagnostic microbiology and 
liathology. When only one lesion is 
found, excise entire lesions, cut in 
half, and submit as above. 

Antibiotic residue ; species 
Identification . Samples sub- 
mitted Cor these purposes need not be 
taken aseptically, but they should be 
packed and shipped as described under 
"preparing and shipping." Freeze tis- 
sue samples without delay. Dry or 
shelf-stable samples may be shipped 
without refrigeration. 

(6) Unsatisfactory Samples. 

fbawed . Perishable product 

samples for microbiological or anti- 
biotic residue analysis will not be 
analyzed if received in a thawed con- 
dition and/or in broken bags. Since 
results would not necessarily reflect 
original condition of product, analysis 


of such samples produces data of no 
value . 

(ii) Decomposed . Tissue samples for 
serological analysis (species identi- 
fication) will not be analyzed if 
received in a decomposed condition. 


23,12 PACKAGING-SHIPPING SAtlPLES 

(a) Perishable Product Tissues 

Proceed as follows: 

1. Obtain a shipping container 
(Trans-Temp temperature controlled 
container) from regional office. 

Freeze temperature controllant can- 
isters for 8-10 hours in a 0° F. to 
10° F. freezer. Caution: Do not 
freeze below -10° F. 

2. Sample should not be larger than 
available space. Freeze perishable 
materials immediately after sampling. 

3. Place both controllant canisters 
in shipping container and bagged sam- 
ple between canisters. The space 
should be completely filled. Use 
paper to fill space not used by prod- 
uct. If more space is needed, use 
another shipping container rather than 
trying to force too much into one. 

4. Enclose applicable laboratory 
sample form in plastic bag. 

5. Close and seal container accord- 
ing to printed directions on carton. 

6. Affix MP Form 13 and mail immedi- * 

ately to appropriate microbiology lab- * 
oratory. Use mailing address in the * 
Meat and Poultry Inspection Directory * 
for all microbiology samples. * 

(b) Dry Product 

Do not freeze dry product--milk, 
breading mix, eggs, spices, etc. To 
ship, place unfrozen dry product in 
suitable, strong container and send 
to laboratory by regular mail. 
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.1 i' . udwct 

1 ..(I'’-- dlL cans to prevent 

siupplng. PATHOLOGY 


l! Jtable* Submit several 
I 1-1 i.noni’al cans except hard 
■ 1 , ''rail abnormal cans In 
• . - .uu' (not Creezer) overnight. 
, . ■ i.hilled abnormal can in a 

' . • ' uz', ihen in paper, and ship 
Ml i 'ble moans. Send normal 
, z.'.uMf iorrigeration. 

'.-rl jluible product. Contact 
I L 1- ( Jnboi'aLory for shipping 

■ , 'l 1 'll I I "II - . 

5. J 3 yi.iuKI 

'I'l ill samples submitted for 
1 1 f ' ’jioluu'ic< 3 l analysis, enclose 
M'i 1 ipLi ;tc laboratory sample form 
, . rail description of background 
o/' L 'iiinn that ansv 7 ors ( 1 ) what 
■r. z-ampling, and ( 2 ) how, when, 

. i'. .'i-'i.*; su'tple was obtained. 

' 't iiilormation aids the microbiol- 
' 1 .t to zAilect appropriate tests 
" M> interpret results. 
i' pi'*dMct is retained pending 
'iJ' i", so indicate to expedite 
' t' i' ond reporting. 

-Mi'P'.clnd Disease. Ivihen diagnostic 
’ iohiological samples are sub- 
t rci-ord suspected disease 
tzLiological agent on sample 
‘ I «ct ion rorm. 


Sub part 23-C‘ 

(Regs: M-309, 313 ; P-Subpart J,K) 


23.16 PATHOLOGY LABORATORY 
(a) Diagnostic Assistance 
Veterinary inspcctor.s nj.ny obtain 
assistance in diagnosl.s of concU tion.u 
noted in animals and/or carcasses 
during ante- and po.st-morteiii Jnsjjec- 
tion. 

Processing inspectors may submit 
samples of comminuted products 
suspected of being adulterated with 
organ tissues or skin (hamburger 
adulterated with spleens, etc.). 

The pathology laboratory also 
provides diagnostic assistance on 
problems involving parasites and 
vermin— rodents, in.sects— of public 
health significance. ( 

Send specimens prepared in rerfulred 
pathology kits to; 


Pathology Group, Scientific 
Staff - mi, APHIS, USDA 
Building 31B 


ServJ CCS 


Agricultural Research Center 
Beltsvllle, Maryland 20705 


* 

Submit tissues from all organs sus- 
pected of having lesions. 

Portions of the more normal tjs.suo 
adjacent to a disease lesion should 
be Included with the lesion. 


for ^ . opportunity 

iltfr to examine character- 

mrt T '>y « disease In 

^ T? contributes 

dtaennq m ability to accurately 
a Sr For Inatanco. 

atooI Lr^ be under- 

stood and evaluated by studying the 
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eJ'focL on other organs — spleen, 
kidney, and heart. Therefore, when a 
nooplustJc condition is suspected, 
take spec Linens from primary site (if 
detecLod) , and from metastatic site. 

(2) CNS disease. Diseases of the 
cenUraL nervous system may affect 
different areas of brain and spinal 
cord. When Ln doubt as to which 
sections of the central nervous 
sysLeii) to submit, consult the 
pathology laboratory. 

(3) Marek's disease. When Marek’s 
disease is suspected, tissue speci- 
mens shouid include skin, sacro- 
sciatic nerve with attached dorsal 
root ganglion, gonad, liver, heart, 
spleen, kidney, muscle, brain, bursa 
of kabricius, proventriculus , and 
adrenal gland. 

(c) Specimen Preparation, Formalin 

(1) Diseased tissues. Place all 
specimens of diseased tissues for 
iilI croscop Lc examination in 10 per- 
ce.nt buffered formalin as soon as 
possible. This assures proper 
fixation of tissues and minimizes 
post --mortem autolytic changes. The 
volume lalio of formalin to tissue 
should be 10 to i (never less than 
b to 1) , Tissue specimens should 
not be thicker than 3/8 inch. 

rf a complete organ is submitted, 
incise at 1/4-inch intervals and 
place In adequate amount of formalin. 
Tissues should not be washed with 
water before formalin fixation. 

Note: Do not freeze to prevent 
destruction of cellular 
characteristics . 

(2) Adulterated product . When sub- 
mitting samples of comminuted product 
to be examined for adulteration, 
chill a 1-pound block to a semifrozen 
condition. Then cut four random 
samplings, 1-1/2 X 1 X 3/8 inches, 
from the block and fix in formalin as 
above . 


(d) Form MP 23 

Each case must be accompanied by a 
completed Form IIP 23. This form 
should identify (1) Specimen origin, 

(2) animal from which obtained, (3) 
carcass condition and (4) exact 
location, size, and appearance of 
lesions. A complete case history is 
needed if pathologists are to provide 
meaningful diagnostic assistance. 

Retained carcass. I'Jhen carcasses 
are retained pending receipt of 
laboratory report, and a telegram or 
a telephone call is requested at 
packer's expense, so indicate on 
Form MP 23 (see Part 20) . 

(e) Laboratory Cooperation 

MPI veterinary inspectors with access 
to a microscope may request slide 
mounts of tissues they submit for 
histopathological examination. This 
service is available only for 
individual cases for which diagnostic 
service is required. 

Slides of gross and microscopic 
pathology of certain animal diseases 
may be borrowed for study purposes by 
contacting the pathology laboratory. 
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TRANSPORTATION 


transportation 

Subpart 25-A 

(Rfsgs' M-325: P-Subpart S) 


25 I CERTIFICATION (MEAT) 

Corti f ication is not necessary for 
interstate shipment of marked "U.S. 
Inspected and Passed" product from a 
federally inspected plant in plant's 
vehicles or by individuals in their 
r.v.n vehicles. 


25.2 NONFEDERALLY INSPECTED 
PRODUCT 

Nonfederally inspected wholesome meat 
nr poultry products, shipped from one 
Doint in a State to another point in 
tne same State, may pass through 
another State without violating the 
FMIA or PPIA. 


25.3 RECORD REVIEW 

Compliance officers shall review 
records of interstate carriers to 
determine regulation compliance 
(M-325). Records of railroads, air- 
lines, truck lines, railway express 
agencies, and post offices shall be 
1 ncl uded . 

Inspectors shall review plant's 
shipping papers to determine whether 
they meet all requirements. Annual 
reviews shall be made. Findings shall 
be reported to CS. 


25.4 UNMARKED, RESTRICTED 

product 

(a) Sealing 

USDA seals shall be used to maintain 
Identity of unmarked or restricted 
products. Breaking official seals 
without authority is prohibited. 

(1) Vehicles. Before sealing, 

inspectors shall check for proper 
loading by examining bills of la<ling, 
loading schedules, and other available 
information, and determine that the 
first scheduled stop is at an official 
plant. 

(2) Containers. Containers with 

restricted product shall be handled as 
required by 325.7 (MR). 

(3) Notification. A completed MP 

Form 408, Request and Notice of Ship- 
ment of Sealed Meals/Poultry, shall 
accompany sealed shipments. Informa- 
tion listed on this form must fully 
describe the product it accompanies 
and identify the reason for sealing. 
The form should also include informa- 
tion that may assist the Inspector 
receiving the product, i.e., pumping 
percentage pickups, partial or com- 
pleted processes or treatments the 
product received, Ingredient state- 

ments, lot numbers, etc. Whenever 
retain tags are required to go along 
with sealed product. Inspectors shall 
record the tag numbers on the form. 

A copy of MP Form 408 shall be 
securely attached Inside sealed 
vehicles. On railway tank cars the 
copy shall be placed In a watertight 
protective envelope or bag and securely 
affixed to the tank with the official 
seal. Where possible, the envelope or 
bag containing the form should be 
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affixed under a tank’s vent bonnet for 
protection. On tank trucks the form 
,Tiay be protected and secured similar 
to that for a tank car, or it may be 
placed in an envelope addressed to the 
destination inspector, sealed and sent 
along with the shipping papers carried 
by the driver of the sealed tank truck. 

When an official seal is affixed to 
secure product, an MP Form 408-3, 
Warning Tag, shall accompany the seal. 

(b) Seal Breaking 

(1) Safety. To avoid injury, 
inspectors must break seals carefully. 
Plant employees may break Government 
seals under inspector's direct super- 
vision only. 

(2) Diversion. The origin estab- 
lishment shall arrange for breaking 
seals when sealed vehicles are 
diverted en route. 


25.5 NONARRIVAL OF SEALED 
PRODUCT 

When a sealed shipment does not 
arrive in a reasonable time, the cir- 
cuit supervisor shall notify the 
regional office by letter, giving 
information on kind of product, 
vehicle identification, origin estab- 
lishment, and statement from the 
destination establishment concerning 
its knowledge of the transaction. 


25,6 RETURN OF ALLEGED UNSOUND 
PRODUCT 

Return of alleged ’unsound or mis- 
branded federally inspected product 
between official plants shall be 
accomplished as follows: 

a. The receiving inspector in 
charge shall relate all details of the 
shipment to his area supervisor. When- 
ever another area is involved, agree- 
ment between area supervisors must be 
reached for the return of each ship- 
ment. The receiving area supervisor 
will* instruct his inspector if the 
shipment may be returned. _ 

b. An inspector in charge instructed 


to return a shipment shall complete MP 
Form 408, "Request and Notice of Ship- * 
ment of Sealed Meat/Poultry." Comments * 
concerning product condition or reason 
for return shall also be included on 
this form. 

c. According to the usual circum- 

stances involving each shipment, the 
inspector in charge should utilize the 
best means (official seal on vehicle, * 
or cross tape and stamp units). * 

d. Area or circuit supervisor should 
make arrangements to have a supervisory 
inspector present to reinspect returned 
products. 

Return of alleged unsound or mis- 
branded federally inspected product 
from a nonofficial plant or location to 
an official plant shall be accomplished 
as required by regulations (325.10). 


25.7 ANIMAL FOOD 

(a) Canned Product 

MPI is responsible for assuring 
whether canned animal product is 
denatured or labeled as required 
(MR-325.11). FDA is responsible for 
interstate shipment of such product 
and its freedom from adul terati on . 

(b) Lungs 

Livestock lungs, prepared at official 
plants and complying with 310.16 and 
325.8 (MR), need not be sealed nor 

accompanied by MP Form 508 to qualify 
for certified animal food program. 
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(c) Shipping Permit 

Shipping permit numbers, required by 
325.8 and 325.11 (^fR) , shall be 
requested by establishment's letter to 
RD, Tlie permit will be issued by 
letter and will be the establishment 
number followed by a -1, -2, etc,, 
depending on the number of permits 
issued in the State. 

A warehouse is not required to secure 
a new permit number to reship undena- 
tured lungs. Lungs from more than one 
permit holder may be shipped together 
to a pet food manufacturer. Origin 
plant's permit number and number of 
boxes covered by each permit shall be 
identified on shipping papers. 


25.8 OTHER SOURCES OF REGULATIONS 

The following manuals and bulletins 
contain Federal meat Inspection 
regulations for interstate carriers: 

Parcel Post — Parts 125.36 and 331.46 
(subparagraph 461) of the Postal 
Manual . 

Railway Express Agency, Inc. — 
General Circular No. 2-D of the 
Railway Express Agency. 

Railroads — Freight Tariff No. 362-B 
and supplement issued by L. E. Kipp, 
Agent . 

Trucks--American Trucking Assn., 
Inc,, A.T.A. Bulletin Advisory 
Service, pp . 25-36, 

Airlines — Official Air Cargo Tariff 
Circular A-1, Section 5, pp . 29-36. 


PART 26 

RniMBURSABLE SERVICES (MEAT) 

(REFERENCE FSTS DIRECTIVE 5110.1, 
5/18/84.) 
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NOTE I 


DUE TO CONDENSED MATERIAL, PACP.S 276 and 277 
WERE NO LONGER NECESSARY; THEREFORE, PACE 278 
FOLLOWS Tins PACE. 
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IMPORTS 


SPECIAL REQUIREMENTS 
Subpart Zl-k 

(Regs: M-301, 316, 327; P~Subpart A, T) 


27.1 DEFINITIONS 

For purposes of this Part, the 
following definitions will apply. 


(a) General 

(1) Automated Import Information 
System (AMS). A centralized, 

computer based, data processing system 
which maintains all available 
information relating to imported 
product and assigns inspection levels 
and procedures based upon established 
sampling rules and complaince 
hi story. 


(2) Inspection Assignment, 
Instructions generated by the AIIS 
detailing the type(s) of inspection to 
be performed (TOI), sampling status of 

* the product lot(s) (tightened, normal, 

* skip lot step 1, skip lot step 2) and, 
where applicable, random sampling data. 


(3) Laboratory Sample, A product 
sample (for other than residue 
analysis) submitted for one or more of 
the following reasons: 

a. Previous non-compliance 

b. Lack of product history 

c. To confirm inspector's suspicions 

d. Specific Program needs 

e. Maintain product compliance 
history. Samples collected in 
categories a through d above may 
requi re that the lot be pi aced on 
“sample and hold," 


(4) Sample and hold. Retention of 
product lots pending 
certain "laboratory sample" analytical 

results. 


(5) Type of Inspection (TOI). A 
series of code letters appearing on 
the Inspection Assignment directing 
Import inspection personnel to perform 
specific types of inspection and/or 
sampling, based upon type of product 
and complaince history. 

(6) Code Marks. Markings which 
identify a lot or a distinct portion 
of a lot either by type of meat 
(hinds, fores, shanks, etc.) or a 
production run (day or period of 
day). 

(7) Consignee. The person or party 
to whom the imported product is 
destined. 

(8) Consignor. The person or party 
who sold the imported product to the 
consignee. 

(9) Sampling Inspection. That type 
of inspection in which samples 
consisting of one or more units of 
production are selected at random from 
the completed lot and examined for one 
or more quality characteristics. 
Based upon this examination certain 
assumptions are made concerning the 
overall compliance for the lot. 

(10) Sample. That portion of an 
imported lot used to estimate whether 
or not the lot is acceptable. Samples 
may at times be further sub-divided 
into sample units. 

(11) Sample Units. A group of units 
forming a sample which are 
individually selected, identified and 
eval uated . A boneless meat 
reinspection, for example, may require 
a 72 pound sample consisting of 
six 12-pound sample units. 
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(12) Random Sample. A sample drawn 
^ that every unit 

chance of 


jn such a manner 
within the lot has an 
be i no se 1 ected . 


equal 


* * * 


(13) Lot. A group of similarly 
processed/packaged product from one 
country, one establishment, and 
consisting entirely of one product 
code . 


container generally takes the shape of 
the enclosed product. The retort^ 
pouch is a common example. 

(5) Flipper. A rigid metal 
container which normally appears flat, 
but when brought down sharply on the 
end of a flat surface, one end will 
flip out. When pressure is applied to 
this end, it will flip in again and 
the can will again appear flat 
(normal ) . 


(14) Official Control. Inspectional 

restraint or direction without 
official security. 

(15) Official Security. Inspec- 

tion a 1 restraint by use of an 
official device. (Seal, lock, 
crosstaped and stamped, etc.) 


(6) Improper closure seal. Defects 
(e.g., entrapped food, grease, 
moisture, voids, fold-over wrinkles) 
in that area of the closure seal which 
extends 1/8 inch vertically from the 
edge of the seal on the food product 
side and along the full length of the 
seal . 


(16) Solid Mixed Product. Includes 
canned hams and picnics, slab bacon, 
or other solid single unit type 
products . 


(7) Improper tear notch. Less than 
3/16 inch of defect-free seal from the 
end of the tear notch to the inner 
edge of the seal . 


(17) Tempering. Removal of frost or 
ice glaze from surfaces of frozen meat 
cuts to facilitate product 
examination. 


(8) Loose tin. End or ends of a. 
rigid or semi-rigid container that dti 
not show evidence of full vacuum, thuv 
allowing movement. 


(b) Canning Definitions 

(1) Buckle. A permanent distortion 
of the container end due to excessive 
internal pressures developing during 
heat processing 


(2) Cable cut. An abrasion of the 
top of the container double seam 
caused by the action of moving cable 
conveyors on stationary cans. 


(3) Determination. Separation of 
layers of packaging material that 
results in the questionable inteqrity 
and safety of the product. 


Flexible container. The shape 
contour of the filled, sealed 


(9) Overfill. Excess product in a 
container causing can ends to bulge. 
Usually Identified by determining 
product net weight. 

(10) Semi-rigid container. The 

shape or contour of the filled, sealed 
container is not affected by the 
enclosed product under normal 
atmospheric temperature and pressure, 
but can be deformed by normal firn 
finger pressure. 

(11) Springer. A container (rigid 
or semi-rigid) with one end 
permanently bulged. When sufficient 
pressure is applied to this end, it 
will flip in, but the other end will 
nip out. 
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* 27.2 ELIGIBILITY 

* (a) Countries 

To enter the United States, products 
• must originate from approved countries 
^ (see Table 27.1), or be determined by 

* the Administrator to be exempt from 
^ regulations. 

* Table 27,1 - Country Codes 


★ 

Argentina 

150 

•k 

Australia 

160 

* 

Austria 

165 

★ 

Belgium 

190 

* 

Brazil 

220 

* 

Belize 

230 

* 

Bulgaria 

245 

* 

Canada 

260 

'k 

Rep. of China 

281 

•k 

Colombia 

285 

k 

Costa Rica 

295 

k 

Czechos lovakia 

310 

k 

Denmark 

315 

k 

Dominican Rep , 

320 

k 

El Salvador 

330 

k 

France 

350 

k 

Germany 

390 

k 

Guatemala 

415 

k 

Haiti 

420 

k 

Honduras 

430 

k 

Hong Kong 

435 

k 

Hungary 

445 

k 

Iceland 

450 

k 

Ireland 

470 

k 

Israel 

475 

it 

Italy 

480 

k 

Japan 

490 

k 

Mexico 

595 

k 

Netherlands 

630 

k 

New Zealand 

660 

k 

Nicaragua 

665 

k 

Norway 

685 

k 

Panama 

710 

k 

Paraguay 

715 

k 

Poland 

730 

k 

Romania 

755 

k 

Spain 

830 

* 

Sweden 

850 

* 

Switzerland 

855 

k 

Taiwan 

860 

k 

United Kingdom 

925 

k 

England-Wales 

925E 


N. Ireland 

9251 



* 

Scotland 

925S 



k 

Uruguay 

930 



k 

Yugoslavia 

970 



k 

(b) Plants 




k 

Only products from 

foreign 

plants 

k 

approved 

(listed) by 

the meat and 

k 

poultry 

inspection 

program 

are 

k 

acceptable 

. 



k 


Product from foreign plants received * 
after eligibility withdrawal (delist- * 
ment) must be certified that it was * 
produced before delisting date, or * 
production dates listed on the * 
certificate (see section 27.3(a)) must * 
show the product was produced during a * 
time of eligibility to export to the * 
United States . * 


(c) PPQ Restrictions * 

(1) Inspector's responsibility. PPQ * 
has certain restrictions on importation * 
of products from specified countries. * 
These restrictions have been entered * 
into the AIIS for proper control. * 
However, inspectors must be aware of * 
such restrictions (see 9 CFR Part 94 , * 
VS Memos 593.6, 593.7, 593.9, 593.15, * 

etc.) and must not perform import * 
inspection on any shipment unless all * 
PPQ requirements are met. Por * 
questionable shipments contact the * 
computer terminal operator for * 
clarification. * 


(2) Poultry from France. The only * 
poultry products which may be imported * 
from France are those manufactured from * 
ducks or geese. Such products may be 
received in combination with red meat * 
or red meat byproducts. * 


(3) Certification. Ruminant and * 
swine products from foot and mouth * 
disease, hog cholera, African swine * 
fever, and swine vesicular disease 
designated countries must be accompan- * 
ied by required certification. * 
Poultry and poultry products from * 
viscerotropic velogenic Newcastle * 
disease designated countries must * 
also be accompanied by required * 
certification, * 
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k 

} 

i 

A 

A 

A 

* 


f-w Cool-ed Beef from South America. 

*• ’.•! (1 ti’ibvjs of cooKbcI bonelBSS 

>• •" "liv O' irin places as small as 
i:. r - ,11 jre pro\'i.dod the identity, 
I'.oj-- IS retained. No ground 
1 , iitti'd to be included in the 
: i:’. tuve of cooked beef must 
• • , t’.'^ <2];proximace center of the 

t ithr* are 1 farthest from all 
•'<■'> o: the tube), at least one 


government eligible to export to thn ^ 
United States. For continued IJ.S. * 
acceptance of these certificates, and* 
to maintain their integrity, fora ipji * 
officials must exercise extreme earn i’u * 
their completion. The United SL<ite«> * 
will not accept erasures or alterations * 
on any certificate. 


cn 


I'M - . 
C'J C I 


of neat at least inches 
i.’c During import inspection 
:e u'lll be removed from the 
t in half, and compressed to 
for Che presence of pink 
If pink juices are detected, 
re lot is to be retained and 
1 -d through channels. 


(d) Other agencies 

M‘'’l '..ill not consider any shipment for 
'..^'■nrc inspection until it has been 
' ic!r‘>d by PPQ, and U.S. Customs has 
'j * , ^ 1 1 ^ assigned an entry identifi- 

nnroer. Shipments identified 
-<2 1 ;, [, .S Customs "Warehouse Entry” 

i.‘- not be given import 

' tio'i while in this category and 
i-'porter shall submit, without 
> a copy of the Customs warehouse 
for', to NPI. MPI shall monitor 
1' .0 warohousG etitrics . 


k 

i. 

k 

* 

k 

At 

k 

* 

± 

* 

* 

* 

•k 

* 

* 

k 


nu- 1 

r ■ I , 

di 

ills 

TV O 

I m %.J 


of 1 1 c la is 
St.itos 


CERTIFICATION 
(a) Regular Certificate 
ic leant ify any product or shipment as 
^ Wn certified by foreign 
bnfore export to the United 
fT, - i- official foreign meat 

of c^Tn th® country 

oin must be presented with the 

'’Y the 

(1) As ^ shall 

p c\ by regulations 

■W'-t.orUed offjcii of thT'lf 
country. exporting 


(c) Unaccoptable Certificates a 

When certificates aro iiicorrectr or * 
otherwise unacceptable, Corrofitc-d * 
certificates may be requested from the A 
originating country s embassy by th<i * 
importer. Inspection shall be withhold* 
until a new certificate is recoivnd or* 
the ^ originating country enibcissy * 
provides the regional office with a * 
guarantee of certificate roplacernom . * 
The embassy shall call the regio,,,,) * 
office through which the product is * 
offered for import. Regional off i A 
shall establish written procedures foi- * 
maintaining records of all siudi * 

transactions. The nn • 

^ ^ ^ unaccopL nh 1 e * 

certificate, together with t he 

sh^n''"!"'^ curtilieacn wlien rece i vo.| * 
shall be maintajnecl in the I luspeeto,- ' A- 
files along with all other docnwonl-. A 
and forms pertaining to the shLpmoni A* 

(d) Additional Certification; Examplor. A 
Depending upon eountty of origin, i y,,,. A 
of product , method of preparatlou. 1, A 

other special clrcumsl.auoei. , certain* 

oemnra, ■ addUlounl A 

shotid io„. A- 

snould^ appear on the 

certificate (original). 


regnluj * 
'A 


(1) Pork, 


(b) Erasures, Alterations 


eatf^n jtu prepared to he 

pork cooking and con ta ( a.i ni> * 

oerrification as requirod bv rei.., I * 

-.rTif”;;”!::;,: 

since It canned product * 

that do h heated to a temperaturj* * 
that destroys trichinae. ^ 

reauirer'l^ * otatoiimnt i,.-. * 

spring lamb"'^c-i ^''‘‘V'lnd genu 1 mi * 

Indlofting that produot * 

g hat they are from new crop* 
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■* lambs slaughtered in New Zealand from 
October 23 through the following 
May 31. 

K. 

(33 Shankless lambs Lambs without 

* attached foreshanks require a state- 

* ment indicating the product is from 

* ovine animals less than 1 year old, 

* and foreshanks are broken at the 

* distal epiphyseal cartilage of 

* metacarpal bone. 

* (g) Lot Division; Certificate 

* Photostats 

*■ Occasionally, product covered by one 

* certificate may be divided into several 

* lots , and scheduled to be unloaded at 

* various ports or shipped to different 

* destinations for inspection. In such 

* cases, import inspection supervisor 
^ receiving the original certificate will 

* (1) require the importer or his 

* representative to furnish enough 

* photostats to cover each portion 

* shipped to different locations; and 

* (2) authenticate each copy by dating, 

* signing, including individual 

* destination circuit, and indicating 

* amount of product being shipped. 

r When a certified lot or shipment 

* contains more or less than the amount 

* noted on the certificate, the inspec- 

* tor will refer to Table 27.2. If the 
variation does not exceed the allowance, 
it may remain in the lot. If it 

* exceeds the allowance, the entire lot 

* shall be ineligible for import inspec- 

* tion until proper foreign certification 

* is produced as outlined in Part 27.3(c). 

■* Table 27.2 - Allowed Variation 


Amount (Units) 


If the foreign embassy will not' * 
guarantee and provide a new certificate 
for the entire lot, the entijo lot shall * 
be refused entry. In any of these a])ovc * 
instances, the inspector will note the * 
variation on all copies ol tlie Mf* 610 * 
before returning the third coj^y to U . S . 
Customs. If the product is leiusod * 
entry, follow refused entry procedures * 

27.4 APPLICATION: MP 410 * 

(a) Port of Entry (POE) * 

Importers shall prepare Foim 410 * 

and present it to MPI peisonne 1 at * 
POE . 


(b) Destination inspection * 

Whenever products arrive at a U . S . * 

port or point of entry where MFT per- 
sonnel are not assigned, importers may * 
submit the MP Form 410 to IJ , S . Customs * 
officials who will institute procedure.s ^ 
for shipping product to destination * 
locations whore inspection facilities 
and personnel are available. Shipment ^ 
to any destination shall not be made * 
without prior assurance that inspection * 
facilities and personnel me adecpiatc * 
for inspection. Regional offices wr 11 * 
inform local Customs officials of the * 
location of approved f nc i 1 i iJ es and * 
type of inspection, i.o,, canned * 
products, boneless meat, etc., for * 
which the facility is approved. * 

(c) Consignee * 

For importation of meat from horses, * 

mules, or other equines, the name and * 
address of the ultimate consignee must * 
appear on the MP Form 410. Brolcers , * 
intermediate agents, warehouses, etc., * 
are not usually considered ultimate * 
consignees . * 


* 


Certified 


Allowed 

-f- 


50 

- 

under 

0 

51 

- 

100 

1 

101 

“ 

200 

2 

201 

- 

400 

4 

401 

- 

600 

5 

601 

- 

1,200 

6 

1,201 

- 

2,000 

7 

2,001 

- 

5,000 

8 

5,001 

> 

10,000 

10 

10,001 

- 

over 

15 


(d) Accurate Information * 

The inspector and/or computer ter- * 
tninal operator shall review the MP * 
Form 410 for accuracy and return to * 
the applicant any application con- * 
taining incorrect or unsatisfactory * 
information. If a corrected MP 410 * 
is required, it shall be conspicuously * 
marked "Corrected Copy, Replaces * 
MP Form number " (outer serial * 
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* number of original MP 410) across the 

* top. The original MP Form 410 shall be 

* returned with the corrected copy. 

* (e) Inspection Location 

* If import inspection cannot be done 

* within a circuit for lack of facilities 

* or inspection personnel, applicants 

* will be advised where product may be 

* presented for most expeditious 

* inspection. Inspection will not be 

* performed on any lot not accompanied by 

* MP Form 410, Once an Inspection 

* Assignment has been issued, there will 

* be no changes in the inspection 
“* location without authorization from 

* the Director of the region in which 

* the Inspection Assignment was first 

* issued. Regional offices will 

* immediately notify Foreign Programs 

* Division of any authorized changes in 

* inspection location. 

* 27.5 FACILITIES, EQUIPMENT 

* (a) Approval 

* The necessary drawings with required 

* specifications shall be approved by the 

* Administrator and the facility shall be 

* constructed in accordance with the blue 

* print. The applicant agrees to conform 

* striccly to applicable Feder.il laws and 
*■ regulations pertaining to import 

* inspecrion and is responsible to ensure 

* compliance. The facility must bo in 

* good repair, safe, efficient for proper 

* inspection and capabJe of being 

* maintained In a sanitary manner. If it 

* becomes necessary to program a 

* deficiency for correction, it may be 

* recorded on the regional plant 

* maintenance form. 


(b) Equipment 

Owners or operators of establishments 
at which import inspection is conducted 
shall furnish adequate equipment for 
product examination. This will include 
items such as band saws, inedible 
containers, scales, knives, ink pads, 
tape, weights of known accuracy to 
check scciles, pans, thermometers. 
Strainers, grinders, can openers and 
similar equipment. Management shall 
ensure all equipment such as 


thermometers and scales are functional * 
and accurate. * 

All equipment other than that ^ 
identified as exempt in the MPI-2 A* 
"Accepted Meat and Poultry Equipment" * 
booklet shall be approved by the * 
Equipment Group prior to use at the * 
facility. Tables, benches and other * 
equipment on which inspection is to bo * 
performed shall be of such design, * 
material and construction as to enable * 
Program employees to conduct their * 
inspection in an efficient and sani- * 
tary manner . Ar 

(c) Security * 

Security boxes, cages, rooms and* 

incubation facilities shall be designed * 
and constructed to provide necessary * 
security by means of official locks or * 
seals . Inspectors will check to assure * 
that security ha.s not been breached. * 
Supervisors will conduct unannounced * 
review's of sample security and facility * 
activity and arrange approved sample * 
inventory procedures where applicable. * 

(d) Lighting * 

A minimum of 50 foot candles of * 

shadow -free lighting shall be provided * 
at all inspection locations. Adequate* 
lighting in other areas as approved by * 
the circuit supervisor. * 

(e) Denaturing Procedures * 

An approved denaturant will be supp- * 

lied by the applicant and be available * 
at the facility during operations. * 
Articles in pieces more than 4 inches * 
in diameter shall be freely slashed or * 
sectioned before the denaturant is * 
applied. Articles in cans, jars, or * 
otherwise packaged shall be removed * 
from the packaging material prior to * 
denaturing. Inspection personnel shall * 
be assured the products are stored in * 
properly marked containers and * 
effectively denatured before leaving * 
the insr^ction facility. Effective * 
control procedures shall be implemented * 
and approved by the circuit supervisor. * 

.(f) Packaging Material * 

Poly bags, plastic bags, and similar* 
packaging material used to enclose * 
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product for water defrost shall be of 
sufficient strengtfi to prevent leakage 
and/or breakage. A letter shall be 
provided by the supplier indicating 
material acceptance for edible product 
contact. A copy of the acceptance 
letters shall be on file in the 
government office. 

(g) storage and Staging Areas 

These areas shall be maintained in 
a sanitary and safe condition. 
Improperly maintained equipment, such 
as fork lifts leaking operational 
fluids which may contaminate product or 
containers, shall not be used in 
handling meat and poultry products. 

(h) Incubation - Shelf Stable Heat 
Processed Products 

Follow procedures outlined in section 
27.15(c). The heat sensing element for 
the temperature recording chart shall 
be lower than the lowest shelf storing 
product for incubation. A means of air 
circulation should be provided to 
assure uniform temperature distribu- 
tion . 

(i) References 

There are many applicable require- 
ments relative to imports recorded in 
various sections of the Manual. The 

following requirements are not all 

inclusive but are referenced to assist 
Inspectors in assuring compliance with 
applicable provisions: 

1. Water Supply - Subpart 8-D 

2. General Sanitation - Subpart 8-B 

3. Personal Hygiene - Subpart 8-C 

4. Sanitation of Facilities and 

Equipment - Subpart 8~E 

5. Chemical Compounds ~ Subpart 8-F 

6. Insect and Rodent Control - 

Subpart 8-G 

7. Special Sanitation Require- 

ments *“ Subpart 8-H 


27.6 MARKING, LABELING 
(a) Approval 

* The inspector shall approve the 

* following labels in accordance with 

* Section §324.14 and §327.15 of the 


regulations at each location where * 
the products are presented for * 
import inspection. * 

(1) Labels for shipping containers * 

which contain fully labeled* 
immediate containers; * 

(2) Labels for single ingredient * 

products in large size immediate * 
containers not generally used for * 
retail sale. For example, * 

bulk-packed boneless meats. * 

(i) Required Information. 

'! . Outside containers (which is * 
also the shipping container. The * 

outside container in which any * 

immediate container of foreign * 
product is shipped to the United * 

States shall bear, in English, in a * 
prominent and legible manner the * 
following: * 

a. The name of or descriptive * 

designation of the product in * 
accordance with §317.2 of the * 

regul ati ons ; * 

b. The name of the country of * 

origin; * 

c. The establishment number * 

assigned by the foreign meat * 
Inspection system and certified to * 
the Program; * 

d. Special handling statement * 

such as "keep frozen" or "keep * 

refrigerated", where necessary. * 

2, Immediate Container (when it * 
is shipping container also): Labels * 

for immediate containers such as * 
tierces, barrels, drums, boxes, * 
crates and large size fiberboard * 

containers shall bear, in English, * 
i n a promi nent and legible manner; * 

a. name or descriptive designation * 

or the product in accordance with * 

Part 317.2 of the regulations; * 

b. name of the country of origin * 

preceded by "Product of" under the * 
product name; * 

c . net wei ght ; * 

d. special handling statement * 

such as "keep frozen" or "keep * 

refrigerated", where necessary; * 

e. name and address of either the * 

foreign establishment, distributor, * 
or importer; and * 
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number 

;reign meat 
cert! f jed 


assigned 
inspection 
to the 


(v) Information Necessary for 
Import Inspection 

The following information iijusl be 
displayed for the inspector on every 


file- Shipping container 

will be completed on 
1 . 1 '! u IS offered for inspec** 
. t ’3 not necessary to main- 
-'ri-i of inspector-approved 
: on tamer labels. Circuit 
.rs uiM ensure that inspec- 
nj'Operly reviewing and 
, labels, by perfodi- 

‘■•rving inspected and passed 
i verifying that the labels 
in tne requirements in item 


1 Label Location on Shipping 
•itainers The labels must be 
■ ■ ; .it the end of the shipping 

’ so that information is 

— visible when product is 
•d for inspection. However, 

■ ^ duplicate information can 

■ ' i'.ed on other parts of the 

Required information 
'2 minted, stenciled or affixed 

‘.*'•2 shipping container 
rue ting printed label. 


shipping container, (or 

container when it is also 

shipping container) presontecl 

import inspection; 

(1) Name of Product 

(2) Country of Origin 

(3) Foreign Establishment Nunibi-'r 

(4) Lot Identification Marks 


1 mined i a to * 
the * 


for 


Containers mus 
pallets in such 
above information li 
on all containers, 
there must 
the part of 
to stamp 
inspection. 


on 

the 


be stacked 
a manner that 

readily visible* 
In add i t ion , * 
be sufficient s pa ce on * 
the container displciy<»cj k 
the mark of 7 nl/)o^'L * 

* 


(2) Immediate Container Labels. a 

Labels for immediate con tai nor s * 

capable of retail Sxilo intact* * 
including artificial casings, bags or*: 
printed wrappers, must bu approved by* 
and I oul try Standards and * 


the Meat 


by 


K 

* 

A 

* 

?• 

» 

«• 

« 

t: 

k 


' v/eight of the product 

^® 9 ibly written on the 

container in ink, but the 

net weight”, "pounds (lbs)" 

' ounces (oz)" must be printed, 

labeled. 


'd or 


difpping 
0 1 of 


) Lot Identification Marks An 
T'jcation mark must appear on 
" .as the label on 

containers comprising 
product and on thl 
certificate for that " 

■ to distinguish each lot 
■-‘■-t and to relate product t^ 

for thic mark 

loi this purpose. 


Labeling Division. fhe forui.in 
establishment (or importing final 
shall submit a sufficient number of 
completed copies o| MP Fnrm 8822-1 
with the label attached to; Meat 
and Poultry Standards and Labellriu 

h5IS, 12th and C SLroj>t, s.w 
/'Agricultural Annex Buildinc/* 

Washington, DC 20250. The number of * 


Tot. 

be 

‘of 

the 

may 


copies submitted must equal 

of entry where 
P oduct will be entered, plus 

Programs Olvl 

fotio?/ '’^'-'ded 

toreign country. 


the 
the 
one 
i i on 
for 


Designation 

(U Product. The 

tiestinatfon on the 
container must be the 
appears on the label ' 


(MP 8822-1) 
container or 
nomenclature; 


product * 
shipping * 
same as It * 
approval form * 


for the immediate * 
from standard U.S * 
® ♦ 9 • » Uni form Meal * 


■1 
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* Identity Standards, American Meat 

* Institute; Uniform Retail Meat Identity 
Standards, National Livestock and Meat 

‘ Board, Moat Buyers - Guide, National 

* Association of Meat Purveyors, All 

* words must be completely spelled out. 

* (2) Cuts. Individual cuts may be 

* identified on the shipping containers 

* by their specific accepted name such 

* as "beef inside rounds", "beef 

* knuckles", "hams", "pork spareribs", 
"pork shoulder picnics", etc. 

k Pork-cut names usually used to 

* identify cured product must be used 

* with the word "fresh" when not cured; 

* G.g., "fresh hams." Product designa- 

* tions such as "bull", "cow", "baby", 

* "fdtless", "frozen", "forequarter 

* meat", etc., are not permitted. 

* Examples of permitted designations are: 

* "boneless beef", "boneless beef 

* knuckles", "boneless fresh hams 

* partially defatted". 


(3) Other Required Designations. 


"k 

(i) Cheek meat must 

follow 

the 

k 

proper designation such 

as "boneless 

k 

beef-cheek meat" since 

it is 

a 

k 

restricted ingredient 

in certain 

k 

products . 



k 

(ii) Rindlqss pork jowls must 

be 


completely sliced or deeply scored 

* from the "meat" surface downward in 

* sections approximately 1 inch apart, 

* and cut surfaces must be observed for 

* abnormalities. This procedure must 

* be done in the originating foreign 

* establishment. 

* (c) Industry Marks. Industry marks 

* on product containers for 

* distinguishing various trade 

* categories of meat and poultry 

* products are permissible but shall 

* not have labeling connotations. 

* These marks shall not be contiguous 

* to the product designation. 

* (d) Country of Origin Marking. 

* (1) Product Categories. The products 

* listed below must be marked with the 

* name of the country of origin preceded 

* by the words "product of" and the 


foreign establishment numbers. If the* 
mark of inspection of the foreign* 
country contai ns the country name and * 
the establishment number, that mark is* 
sufficient to satisfy the* 

requirement. * 

(i) Primal parts as defined in* 
Section 316.9 of the regulations.* 

(ii) Individually wrapped cuts. * 

(iii) Bulk-packed cuts that are* 

either fresh or individually frozen* 
and packed in such a manner as to make* 
them separable without defrosting the * 
entire container. EXCEPTIONS:* 

Steaks, pork ribs, neck bones. * 

(2) MP Form 408. The product * 

Identified under (d)(1) will not be* 
required to be marked If it moves* 
from import inspection directly to* 
the official establishment that will* 
further process the product. Move-* 
nient of the product will be under* 
modified MP Form 408. * 

(e) Carcasses (Meat) 

VJhen imported carcasses are separ- 
ated into various cuts normally having 
an inspection legend, the cuts shall 
be legibly marked to show the country 
of origin adjacent to such legend. 

(f) Repackaged Product 

When authorized by MPI , imported 
product may be repackaged under 
Identification Service. The origin 
country's name must be marked on each 
new package. 

Imported product that is further 
processed by cooking, grinding, or 
slicing may be packaged under approved 
(domestic) label without reference to 
country of origin. However, if product 
is identified as "imported," the label 
must also bear a statement such as 
"sliced and packed in U.S.A." 

(g) Horsemeat 

Horsemeat is required to be marked 
"horsemeat" with green ink on larger 
pieces within every carton. At least 
one such mark is required on each 10 
pounds of bulk packed boneless meat. 
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, partings or labels must be 
"'pmbossed, or lithographed 
0 ,) oontainers. Attached paper 
not satisfactory. 


bearing grade 


fj} (irade Marks 

■ . products .. 

■ ' ' to’ those used by_ Meat 

' 1'.-' "E'^anch, Livestock Division, 
- ‘ nali not be accepted Lintil such 
. : checked and the 

noduct is verified^ by a Meat 
. - Eranch representative. 


* ^ aporovals must be on file at 

'nM^c^cor’s office for all products 
fiv“ inspection. 

M) t’etric Weight 

- s 1 1 on 17. 10(g) 


27.10 LOT PRESENTATION; CONDITIO, 

^'insp^eao^rs'^wDl initial 1.V chu-cK a1j 
lhe1r entirety for 
n proper labelinq, and 

lltllTU coif f. wccirict * 

F„. 4 W If ' “ff 

s-szz, jcf 

to determine cause and ' ' A. 

identified as such on the Mf 
When the sorted product 

abnormal (’’'^V Lold 

sorinqers) hermetically 

containers and the abnorma M L i e^s arc 
not the direct result oi shipinnq 


o; ; MPi COOPERATION 

r,.,:n-ctor 5 shall fully cooperate 
Customs and other govern- 
ed* vd agencies in handling imported 

. “ lif't s , 


INSPECTION PROCEDURES 


Subpart 27-B 


M-316, 317, 327 P Subpart N, T) 


dr/.'ort inspections are required to 
.I'-'^ernine whether imported product, 
certified by officials of approved 
:■ -jn tries, continues to be wholesome 
urid Feets U,S. requirements when 
D-ivred for inspection. Importers 
vtil] provide competent personnel 
essary for the efficient and 
erf-ctive application of required 
Di* . 1 ( 1 ,: nations . 
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damage, they shal 1 be handled as 
outlined in section 27.15(b). The lot 
from which they v/ere sorted shall be 
placed on "sample and hold." 

Inspectors shall notify U.S. Customs 
of the sorted product and inform the 
field compliance office of its 
location. 

27.11 LOTTING; LOT SIZE 
Importers will designate on the 

MP Form 410 how they will present 
products (lot size) for Inspection. 

The weight and/or number of 
containers of similar product from one 
establishment is the "lot size" which 
is entered into the computer system to 
request an Inspection Assignment. 

Importers should be encouraged to 
present the largest possible lots for 
inspection. 

Non-separately identifiable lots 
presented for inspection shall be 
combined into a single lot by the 
inspector. 

27.12 SAMPLING; PLANS; SELECTION 
Inspections are performed using a 

variety of statistically sound sampling 
plans assigned by the Automated Import 
Information System (AIIS) according to 
type of product, type of Inspection, 
and lot size. 

* Such assignment should be obtained 

* from the computer just prior to the 

* time of inspection. The purpose of 

* this procedure is to assure that the 

* assignment reflects the most current 

* inspection findings. However, we 

* recognize that importers and FSIS 

* import Inspectors need time to 

* manage and plan their schedules 

* efficiently. Therefore, it is 

* permissible to pull an assignment up 

* to 72 hours prior to Inspection. 

* The 72*'hour limit shall start at 

* 3:00 p.m. the day the assignment Is 

* obtained from AIIS. AIIS assignments 

* shall be carried out as stated except 

* under the following situation: 


1. The lot 
examination Is 
able. 


on Initial visual * 
obviously unaccept"* * 

•if 


2. Inspection personnel suspect * 
the authenticity, v/holesomeness or * 
integrity of the product. These * 
suspicious lots should be discussed * 
v/1th circuit supervisors. * 


3. Product from the establishment* 
has been rejected during the last * 
72 hours at that port. In such * 
situations subsequent lots shall * 
receive normal inspection, * 

If the Inspection is not performed* 
prior to the end of the 72 hour * 
period and another assignment must * 
be obtained, the most restrictive * 
combination of the two assignments * 
should be used. * 

Sample sizes determined by the 
computer system are further identified 
as randomly selected sample container 
numbers on the Inspection Assignment. 

When the Inspection Assignment 
requires a two-step sampling plan as In 
boneless meat reinspection first step 
samples will be stamped once with the 
"USDA Official Sample" stamp, and 
second step samples will be identified 
by stamping twice with this stamp. 
Both first and second step samples will 
be removed from lots, kept separate, 
and be available for Inspection as 
needed. 

Wherever the Inspection Assignment 
sample container numbers cannot be 
used, or are not available, the 
Inspector shall select random numbers 
from other acceptable sources. The 
selected numbers , reason for use, and 
their source shall be Identified on the 
"Inspection Worksheet," MP Form 68. 

Prior to sampling, the Inspector 
shall determine that the lot Is 
presented In a manner to provide for a 
meaningful count that will assure 
accuracy in selection of sample 
cartons. 
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, • ' ; selection of sample 
obviously defective, 
, or otherv/ise suspicious 

‘.i-'-r'i shall not be excluded from 
; . ■ , or passed over. 

’ - containers shall be maintained 
' ► ^ .3 control of the inspector, and 
jcn control is not possible, 
'>nall be adequately secured. 


n .!>RODUCT EXAMINATIONS; 

PREPARATION 

, ■ r . sa'-.ple preparation and product 
• ' ’ '"'i 1 1 on 5 , inspectors must assure 
t '.1 pies are handled in a manner to 
tr." tneir wholesomeness and 
’ *./ , as foil ows ; 

V^hen inspectors observe question- 
V effects, detect unusual condi- 
s. or suspect abnormal situations, 
shall immediately contact super- 
’■■n for' guidance. 

Inspectors must assure that 
;'-s are under their control or 
j-jateiy secured during preparation 
pr^JjCt examination. 



?07 


c:. inspectors shall use the sampling 
plans and defect criteria listed on the 
reverse side of MP Form 68 for: 

1. Boneless manufacturing meats 

2. Condition of container examina- 
kion (metal, glass, flexible, or semi" 
rig id) 

3. Canned or packaged product 
exam Inal ion (solid mixed product) 

Defect descriptions and classifica- 
tions for these examinations are on 
the front of MP Form 68. 

d. inspectors shall use the sampling 
plans and defect criteria in; 

1. Table 27.3 for red meat car- 
casses, .sides, and quarters. 

2. Table 27.4 for red meat whole- 
sale cuts (Insides, knuckles, hams, 
loins, etc.). For lamb, mutton, pork, 
and goat carcasses use Table 27.4 and 
proceed as follows; Select sample 
carcasses using random numbers con- 
tained in the Inspection assignment. 
The 12-pound sample unit will be an 


GsiimaLed weight from either the lore, 
rack, loin, or liiiid section. The 
first 12-pound sample inn t (section 
of carcass) will be randomly selected 
from either the iori^, rack, Inin or 
hind section. The second and addi- 
tional saiilple Uliit- wf1i «,U(U IliUe In 
a rotation pattern. For exaifiple, if 
the starting [loint solef:tod is the loin 
section, the sample unit from the next 
carcass would be a 12-pound sample unit 
from tho hind section, tfio next sample 
unit would be from the fore section, 
etc . 

3. I able 27,13 for red meat retail 
cuts (steaks, chops, roasts, etc.). 

4. Table 27.6 for poultry carcasses 
(chickens, turkeys, etc.) 

e. For products not previously or 
specifically described (i.o., pork 
feet, extracts of meat, etc.), 
inspectors shall examine them using 
acceptance criteria as required by 
regulations, procedures, or policies 
for domestic product; 


TABLE 27.3 


SAMPLING PLANS FOR RED MEAl 5IDES(^) 


LOI SIZE ' 
(IN SIDES) 

STEP SAMPLE 

SIZE 

(SIDES) 

CRITICAL 

ACC REJ 

MAJOR 

ACC RI:J 

lOTAL 

ACC REJ 

100 “ 

3 

1 

2 

4 

5 

12 

13 

250 1 

2 

4 

3 

7 

1 

T’ 

3 

3 

3 

“F 

7 

12 

'~24 

17 

25 

500 1 

7 

1 

5 

4 

10 

18 

28 

2 

7 

— 



- 




14 ’ 

“T 

” 5 ” 

TF 

'iF 

____ 


500 1 

10 

1 

6 

6 

13 

18 

37 

2 

12 

— 

““ 





TOTAL 

22 

6 “ 

7 

“ 21 "" 

~ IZ ^ 

^ 68 ““ 

69 


(^) USE CARCASS AQL PROCEDURES (DEFECT DESCRIPnONS/CUSSlFICATIONS) 
IN MPI MANUAL, PART II 
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sampling puns fo^ed meat wholesale CUTS(*) 


W7E SAMPLE 

,'ds) size 
(12 LB) 
(UHIT/AREA) 

CRnTCAL 

MAJOR 

ACC 

REJ 

ACC 

REJ 

p.: ,000 

12 

0 

r~ 

1 

2 

CCi ,000 

” 30 

0 

1 

^ 2 

3 

'<;0 ,000 

47 

0 

1 

1~3 

4 

- .10,000 

67 

0 

1 

4 

5 

JO ,000 

89 

1 

2 

5 

~ 6 

J 79, 999 

120 

1 

2 

6 

y 


"io’fal 


ACC 

5 

REJ 

6 

lU 

’ 'iT 

15'” 

1 6 

20’”"’ 

21 

"25 

"26 

32 ’ 

33 


f ^ JJi I j 

,V,aESrMANUF^^ (DEFECT DESCRIP flONS/ 

* ‘ r \ 


TABLE 27.5 

SAMPLING PLANS FOR RED MEAT RETAIL CUTS ('*') 


-01 SUE 

SAMPLE 

CRITICAL 


MAJOR 

TOTAL 


CU POUNDS) 

SIZE 
(12 LB) 

ACC 

■ 

REJ 

ACC 

REJ 

ACC 

REJ 

04,000 

12 

0 

1 

0 

1 

1 

2 

60,000 

30 

0 

1 

0 

1 

3 

1 

1 

4 

240,000 

47 

0 

1 j 

0 

i 

4 

6 

500,000 

67 

0 

1 

0 

1 

5 

6 

1,000,000 

89 

0 

1 

1 

2 

6 

7 

03,999,999 

120 

0 

1 

1 

2 

8 

9 


■:*) jSE SOnELESS manufacturing MEAT DEFECT DESCRIPTIONS/CLASSIFICATIONS 


TABLE 27.6 

SAMPLING PLAN FOR POULTRY CARCASSES {^) 


LOT SIZE 
(IN' POUNDS) 


SAMPLE 

SIZE 


MAJOR 


TOTAL 


(CARCASSES) 




.. , 


ACC 

REJ 

ACC 

REJ 

99,999 20 

AD/'ACr A/^l 

7 

8 1 

42 

43 
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• 27.14 PRODUCT SAMPLING 

■ (a) Sample Size, MP Form 68 

MP Form 68 will be used to 

■ determine the required sample sizes 

■ and to report all examinations. 

■ (b) Canned Product 

CD Sample Selection 
Enough shipping cartons must be 

' randomly selected to obtain the 

required number of containers for the 
' sample. Containers will be randomly 

selected from the sample cartons using 
Table 27.7. 


TABLE 27.7 " SAMPLE SELECTION 


Containers in carton 

Sample 

5 or less 

All 

6-12 

6 

13 - 60 

12 

61 - 230 

16 

231 or more 

24 


If, by using Table 27.7, the number 
of shipping cartons in a lot is not 
sufficient for a full sample, the 
inspector will select more samples 
from each carton. If the total number 
of containers in a lot is equal to or 
less than the required sample, the 
inspector will examine the entire lot. 

(c) Combo Bins Containing Canned 
Hams and Picnics 

Combo bins containing cans in 
excess of 10 lbs. net weight will be 
sampled according to the random 
numbers provided by AIIS based on 
the total can count in the lot. For 
example, if a lot of product 
consisted of 20 combo bins containing 
80 cans per combo, then combo bin 
number 1 would contain cans 1 ~ 80, 
combo bin number 2 would contain 
cans 81 - 160, etc. 


(e) Combo Bins Containing Fresh * 

Hams, Bellies, Boneless * 

Manufacturing Meats, Etc. * 

Combo bins containing fresh meats * 
such as hams and bellies will be * 
treated as containing 18 sample 
selection sites. The 18 sites in * 

the combo bin are indicated in * 

Figure 27.7~A (see page 289a), Where * 
there is more than one bin in a lot, 
selection sites for all bin will be * 
numbered consecutively. For example, * 
combo bin number 1 would contain * 
sites 1-18 and combo bin number 2 * 
would contain sites 19-36, etc. * 
Sample units will be selected* 
according to the random numbers 
provided by AIIS based on the total * 
sites in the lot. * 

The establishment's employees will * 
expose the sample selection sites. If * 
only one possible sample unit can be * 
taken from a sample selection site, * 
the Inspector will select that sample 
unit. However, if more than one * 
sample unit could be taken, the * 
inspector will use an approved random * 
selection method to determine the 
sample unit to be taken. * 

If more than one sample is to be * 
taken from a combo bin, the inspector * 
will first collect the upper level * 
sample units located in sample * 
selection sites 13, 14, 15, 16, 17, * 

and 18, and label them appropriately. * 
Then the inspector will collect and * 
label the sample units from the * 
•middle layer containing selection * 
sites 7, 8, 9, 10, 11, and 12. * 

Finally, the inspector will collect * 
and label the units from the bottom * 
layer containing selection sites 1, * 
2, 3, 4, 5, and 6. * 

For sampling plans containing two * 
steps, as in the case of boneless * 
meat reinspection, the inspector * 
will draw all sample units from a * 
combo bin without regard as to * 
whether it is first or second step * 


sampling. The sample units will * 
then be adequately coded as first or * 
second step sample units * 
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27.15 LOT EXAMINATION 
[aj Inspector Responsibility 

If questionable defects are identi- 
fied during lot examination, the 

inspector shall contact his or her 

Immediate supervisor for guidance. 

For shelf stable products packaged 
in flexible or semi-rigid containers, 
"oreign establishments must have prior 
ipproval of their processing and 

iroduction procedures. Therefore, the 
inspector, through his or her immediate 
supervisor, shall determine from 
‘oreign Programs Division that the 

?stabl i shment has complied with 
'equi remen ts before initiating 
nspection of the product. 

b) Shelf Stable, Heat- Processed 
Product 

Applies to meat and poultry products 
,hat are packed in hermetically sealed 
airtight) containers and are intended 
.0 remain safe and stable at room 
.emperature . 

Condi tion-of-Container Examina- 
.ion. The inspector shall visually 
ixamine each container drawn for the 
^ample using the defect criteria on 
IP Form 68. 

The finding of a container 
■xhibiting any one of the following 
onditions requires that the lot be 
•etained and the procedures outlined 
n Part 27.16(e) be followed: 

1. Swell 5. Overfill 

2. Flipper 6. Leaking 

3. Springer 7. Burst 

4. Loose Tin 

Only sound, normal-appearing 

containers shall be returned to an 
accepted lot. 

(c) Container Examination Procedures 

CD Metal containers. If the can has 
a paper label, examine the label for 
stains that may be evidence of leakage, 
rust, etc. Put slight pressure on one 
end and observe for any movement of 
either end. Repeat the procedure for 
the other end. Gently run a finger 


along all double seams to detect any 
defects. Visually examine the double 
seam(s), the side seam and any 
container score lines on easy-open and 
pull-top devices for defects, leakage, 
etc. Check the container code 
impression to ensure there is no metal 
fracture or stress, 

(2) Glass containers. Examine jar 
surfaces for obvious defects or crooked 
caps, etc. Examine the exterior of the 
jar closures for food particles or 
foreign material. Place slight 
pressure on the center of the cap and 
observe for any movement that may be 
indicative of a swell, flipper, short 
vacuum, loose cap, etc. If the cap has 
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a safety button or flip panel , such 
should also be checked to ensure proper 
seal 1 ng . 

(3) Flexible containers. All flexi- 

ble containers (pouches) must be pack- 
aged in an immediate overcarton. 
Remove each container from its over- 
carton and observe for possible vacuum 
loss, swelling delamination, and leak- 
age. Inspect each side of the con- 
tainer for cuts, cracks, scratches, 

food material, punctures, missing 
labels, foreign material, etc. Check 
pouches for improper closure seals 
(defined in section 27.1). 

(4) Semi-rigid containers. Such 

containers come in a variety of types 
and sizes and are generally either 
sealed as a conventional metal 
container (double seam) or more 

commonly by heat sealing. If the 
container has a double seam, the 
procedures in section 27.15(c)(1) 

should be followed. If the container 

is heat sealed, the seal area should be 
examined for entrapped matter, 
delamination, leakage, etc. The 
containers should be examined for 
punctures, cracks, etc. All semi-rigid 
containers, like flexible containers, 
must be packaged in an immediate 
overcarton . 

* (5) Metal containers for meat 

* extracts. Reference MPI Regulation 

* Sections § 319.720 and § 319,721. 

* Meat extracts and fluid extracts of 

* meat are not heat-processed 

* (retorted) but are preserved by low 

* moisture and high salt levels. The 

* container protects the product from 

* direct contamination. 

* MP Forni“68, Imported Meat and 

* Poultry Product Inspector Record, 

* w1 1 1 be used by the import inspector 

* to score the condition of the 

* container. The section of the 

* MP Form 68 marked "Condition of 

* Container" will be used and all 

* defects defined below will be scored 

* as MAJOR. The remaining code blocks 

^ are NOT to be used. 


1. If there are punctures, slits, 
cracks, or openings in the metal*, 
score in Code 220 (Punctured Cans). 

2. If seams are broken, cracked, 
fractured or malformed, with an 
indication that an opening In the 
seam exists, score in Code ZH 
(Improper Seams). 

3. If product is leaking or if 
there is evidence of leakage, score 
in Code 227 (Other). 

4. If any part of the container is 

crushed resulting in an opening in 
the container or crushed to the 
extent that a determination cannot 
be made as to whether or not there ' 
is an opening, score in Code 222 ■ 
(Major Dent). : 

5. If there is deep pitted rust ■ 

to the extent that the container is ■ 
perforated; i.e., completely through- 
the metal or nearly perforated, score ’ 
1 n Code 223 (Rust) . i 

6. Rust that can be wiped off the ^ 

container and has only etched or ^ 
slightlv pitted the metal, do not ^ 
score. ^ 

27.16 PRODUCT EXAMINATION; INCU- 
BATION. 

(a) Product Examination. 

It shall be conducted in accordance 
with the sampling plan and defect 
criteria provided on MP Form 68. 
Examples of foreign matter found during 
product' examination that are considered 
critical defects include glass 
fragments, metal, wire and stones. 
Other defects that should be noted 
Include off-odor and color, abnormal 
product consistency, etc. 

(b) Sample Incubation 

Provided the lot has been found 
acceptable on the condition of con- 
tainer examination and product 
examination, samples shall be incubated 
for further assurance of container 
integrity and the product's shelf 
stability. The inspector shall place 
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the lot on hold and notify the regional 
office when abnormal containers develop 
during Incubation, 

1. Incubation samples shall con- 
sist of 24 units, randomly selected 
from the lot being examined. 

2. Only sound, normal-appearing 
:onta1ners shall be selected for 
Incubation. 

[c) Incubation Procedures 

1. Incubation of samples shall be 
:ons1 stent with current MPI regula- 
tions (§ 318.11(1)). For flexible and 
teml -rigid containers, a 20-day 
ncubatlon period 1s required unless 
>therw1 se Instructed by Foreign 
Programs Division. 

2. If the incubator temperature 

trops below the minimum temperature 
.pecifled In the MPI regulations, the 
■emperature shall be readjusted and the 
ncubatlon time extended for the time 
,he samples were held at the lower 
.emperature. Conversely, If the 

ncubator temperature exceeds the 
laxlmum temperature specified In the 
egulatlons, the same procedure shall 
e followed. EXCEPTION! If the 
ncubator temperature ever exceeds 
03®F., the test shall be terminated, 
he samples removed, the Incubator* 
emperature returned to within the 
cceptance range, and new randomly 
elected samples Incubated for the 
equired number of days. 

d) Lot Release Before Completion of 
ncubatlon 

All applicable Inspection procedures, 
ncl udi ng Incubation , must be 
ccompllshed before marks of Inspection 
re applied and canned shelf stable 
roduct 1s determined to be acceptable 
nd released. 

a) Handling of Abnormal Containers 
All abnormal containers found during 
he condition of container examination, 
id all containers that develop abnor- 
illtles during Incubation shall be 
andled 1n the following manner by the 
ispector. (NOTE: Containers that 
svelop apparent abnormalities during 


Incubation should be allowed to adjust 
to room temperature before a final 
evaluation Is made regarding containers 
condition.) 

(1) Reporting procedures. When any 
abnormal containers are found, the 
inspector shall immediately Inform the 
circuit supervi sor. The 1 nspector or 
supervisor shall then Immediately 
contact, by telephone, the Microblolo- 
glst-ln-Charge at the designated 
Multidisciplinary Laboratory (I.e., 
Athens, St. Louis or San Francisco), 
and the Regional Office so that Foreign 
Programs Division may be alerted. The 
following information shall be 
reported: 

1. Name of the Inspector, location 
and telephone number; 

2. Foreign establishment number and 
name; 

3. Product name, container type and 
size, and container code; 

4. Where abnormal s were found (i.e., 
Incubator, condition of container exam- 
ination, warehouse), a description of 
the defect(s) and the approximate 
number of abnormals. 

5. Size of lot(s) under retention 
and whether there Is any evidence of 
additional abnormals; and, 

6. Any other pertinent Information. 

The Inspector shall subsequently 
inform the broker of the actions taken. 

(2) Submission of samples. The 
MIcroblologI st-1n-Charge will provide 
Instructions regarding submission of 
samples (e.g., number of abnormal and 
normal containers, method of shipment, 
etc.). The Inspector shall Immediately 
ship the laboratory samples with the 
completed MP Form 6000-1. If for any 
reason samples cannot be shipped 
Immediately, such should be placed 
under security and held under 
refrigeration (not frozen). 

(3) Inspection of other lots. Subse- 
quent lots of similar product from the 
same producer shall be inspected for 
any evidence of similar defects. If 
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similar ri,)fect.s au) found the lot 
shall bo placed on hold and the 
regional ufflce and Microb1o1og1st“-in‘“ 
Charge nolin'ed. 

(4J Dioposiiiofi o{ roidlnod pt'oduct. 
1(10 1 lispoc lor v/1 I 1 be Informed, through 
supei'visory cimnnels, of the 
disposition of the product being held. 

(i) Ctimiofl; Porishdblo 

Perishable "Keep Under Refrlgera-* 
tlofi" Canned Product applies to all 
neat products t.hat are packed In 
hermetically sealed containers 
(airtight) and are Intended to be kept 
refrigerated at all times. 

(1) Condition of Containar 
Examination. Such examination shall be 
consistent v/1th the procedures provided 
for Shelf Stable, HGat“Processed 
Product (see section 27. 15)"’ and MP 

Torfii 58. 


(2) Product Examination. Such exa- 
n1 nations shall be consistent \/1th 
the procedures provided for Shelf 
Stable Heat-'ProcessecI Product and MP 
Form 68. In addition, for soMd“packed 
product such as canned hams and 
picnics, slab bacon, or other products 
primarily of a solid unit, the 
inspector shall observe all outer 
•>ur races and make at least one cut 
through the product to check -Inner 
su-rfaci;-; for defects, possible product 
Iscoloratlon Indicative of 
enderprocessing, etc. (Submission of 
samples to the laboratory for Internal 
temperature is disruccoH a 
section 27, 37(c)(2)). 
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(3) Sample inciibaliotK Not applic- 
able fc>] purisluiblo prodiicLa 

(4) llandling of Abnot'mal Containers 
The Pinpru'.tor shall follow the 
proc,c'dnn‘s piovidtal for Shelf Stable, 
Heal - c'ssfa! Pi odiict '5 . 

(b) Disposition of K('lained Product, 
iiic' i nsjx'f. L () r will be infornied through 
supervisory chauTU'l') ruipirding the 
(I i spo.s i 1. 1 on of any i ('tained product. 

(g) Net WoiglU 

Net we. ight chl'c',k^. of unported pro- 
duct will be condiK t.ed as dircicLed on 
the Inspection As s i giimcui t . Results of 
will be nnoideil on the MP 
I'oim 6f3. 

(Ii) Vignette, Declared Count 

bin ing piodtM.t (W'Laiin nrit ion of canned 
or packajM'd jn uduct , the inspector 
will abso tie t e nil i ne eoitipl i ancc' of the 
]al>e] vij’.uelte ami tleclared count, if 
applicable, following procedures 

d<«s( 1 ibed j 11 sei I ions 18.63 and 18, (SA 
ol I he, naiiua 1 . 

(i) Bon<*loS!; Meat 

CO Homeless iiiann [ act u r 1 ng meats 
shall be. (‘.\aniuied by using s.impUng 
plane /aid dele<t (i i 1 ia ListO'd on MP 
I'nim 6}‘), All e\aiii i iia L i oiis will be 
re<oith'tl f)U the iorin Kxam i nat ton will 
be pnifoimecl on frozen, 
bu Ik-packed wholesale cuts, bone loss 
, Ixaades.s matlori, edible 

hui , and t.ookt’cl metiL, Wlaat 

saisipling bn Lk "pac.kiHl , borieleti.s 

whole.sali^ cuts, the inspector shall 
select PA-poiauI sample un i t.s . The MP 
Form 6H does not list all of the 
boneDcsa poik de r(M I s which appear in 
section 18.13, Chart L8.1-A. Whenriou- 
lislaul <i(‘ft}t.t.s are observed they 
will be (Mitered amler ’’other*’ code, 331, 
and c.xp 1 a j lied in the reiiiaiks column. 

(2) Whe.ri examinin}’; cooked meat from 
restiicte.d craintric'S, the inspector 


must periorm the "pink juice" test to * 
detect possible under cooking (see * 
section 27 . 2 (c) (A) ) . * 

(3) Frozen sample units shall be 

conipletcly defrosted for examination. * 
Inspectors must be assured that the * 
entire contents of a carton are subject * 
to sampling. Sample units may be ^ 
selected from the center or either end * 
of the meat block and shall not be less * 
than 2 inches thick. Defrosting may be 
accomplished by use of hot water, hot * 
air, or natural means. Defrost * 
procedures must prevent product * 
contamination , * 

(4) When defrost is accomplished by * 

immersion in 1 iquid the establishment * 
shall supply high quality plastic bags * 
or other acceptable means of * 
preventing defrost liquid from * 
contacting and adulterating the sample * 
unit. If contact with defrost media * 
occurs, the affected sample unit shall * 
be condemned, and a new sample drawn * 
from the same container as the ^ 
original. The temperature of the * 
defrost m<Mlia shall not exceed 125°F., * 
and shall not affect the appearance of * 
the Scim[) 1 e . * 

(j) Satnpio Identification * 

Definite identification of sample * 
units by rcspijctivc lots Vi/ill be main- * 
tainod through all phases of sampling * 
and inspection . * 

[rispecLors must be sure that samples * 
are under their control, or under * 
official lock or seal at all times * 
after selection and until the lot has * 
been inspected and passed, or inspected * 
ayd refused entry. Sample cartons * 
traveling from the port of entry or * 
warehouse to a defrost facility must be * 
under direct visual control of the * 
inspector or travel under official * 
seal. The Inspector must use codes * 
that identifies the lot to identify * 
each sample, and correlate each sample * 
with the corresponding box. A * 
procedure for selecting, transporting, * 
securing samples, defrosting and * 
inspection must be developed by the * 
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1 by the circuit 

:i (i !- 0 |)i on file at the 


f 1 j Detect: 


-i fr 


rob net e \aminaL ion , defects 
i lots shall bo removed under 
tf.r's ob.'i erva t ions . Defects 
. .'(i lots must be plticed into 
I'itMilifiod sample box and 
[i.ro the refused entry lot 
r I'nited States, Defects 
cm accepted lots will be 
Tid chs carded when inspection 


( 1 ) 


1 ' 


n 1 , 

r- t , 

* ! . 


rhoiasale Cuts 

' i.Tvi 1 ly wrapped or 

•If" piec-is by using sampling plans 
1 bi'i 2'^ 4 Use defect type, 
f r ion ind c 1 assif icat ion outlined 
,*‘-iion 1^.13, Charts 18.1 or 
^ as 3pp 1 iCiit)le . Tlie inspector 
■ •■at' me a unit of approximately 
' id., from eacli sample carton 
cutting individual pieces, 
iio.'.en cuts only after suffi- 
tc.'pcring to remove frost or 
■'-'id to allow the meal surfaces to 
r -rie produf,t compliance and 
1 di pri'dnc.t history. 


Lm 


'ORATOR! SAM PLUS 


Suhpait 27-C 


'.I "n‘5 ji-318, J27 P-Subpart 0) 


samples , 


*brK.ratoi-y 
* prcanct examination, 

^ esi cornel ianTJ 

establish product history. 


together 
3re used 


with 

to 

and 


* p.l 7 SAMPLING 
Ca) History 

* 'i-s t a b 1 m h 0 d , ^ 


individual product 


shipments are placed on "siainjilo ,siid 
hold” pending receipt of Idbor.Hory 
analytical results. Jf t!ie [ nnpcioi ion 
Assignment is not specii ic corice rii s' iig 
compliance history, add i t { on.j ] 

information may bo obtained from t Ih- 
computer terminal opoiator. 

Witli the concurrence of the efreuil. 
supervisor, inspectoins may oveiritUi the 
Inspection Assignmciit and a^iply 
and hold” criteria at any time tdiere Is 
reason to suspect noncomp I j ance . 

(b) General Procedures 
See Part 23 for prc'par.ition of i.am- ' 
pies for chemicdJ, mi croh i o] og j c.i 1 , ' 
and special analytical roqu<ists, .iml 
section 11.18(0 lor proj»drat ton oi ' 

samples for residue an ti lyses. i 

Inspectors will iollow samp I iiig ' 
instructions contained in the Inspec- ■ 
tion Assignment. Samjile.s mu si bo • 
selected m a niaiuier to /issure tlniL ^ 
they are roprcseiaat ive of the bn ^ 
offered for entry. i 

Whore feasible, labor.itoiy s.iuijilos 

should bo selected tnmi cou I <i j jie rs ^ 
opened for product exam i luj t ion . i 

To piovide an accuiato record of lot", ■'* 
sampled, the product u.ime, jnoclticL ion *■* 
codes and all otlier identifying m.ijk-, A 
must be noted on Llie s<imp ! e " fo i ms . ^ 
Samples must be maiiitiiiiied under t lie ^ 
in.spcctors direct vt.sual conliol or -A 
official lock or seal ituLil del ivej e<{ * 
to the postal dejnjrtineuL or olhi’t A 
carrier for shipment to official <,, A 
certified laborator i er; . It ps m, A 
longer necessary to delay m.i 1 Unv i>l A 
samples to FSIS labora Lor i o.s to a’vnid A 
weekend delivery. Arrangements h/ive A 
been made to assure that sample*. A 
arriving by mail on Satuidays. bnrui.iyo A 
and holidays will be picked up i,y 

laboratory personnel . * 

If samples are shipped via carri.n * 
other than the postal department tlu* * 
receiving laboratory must he alerted to * 
expect delivery. 

(c) Specific Procedures * 

hams, loins Dicnir*' -i- 

similar pork products (Table 27 , 8 )' ^ * 

a, Select samples as directed <>„ * 
Inspection Assignment. Product * 
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controlled by "normal or "skip lot" 
criteria need not be held pending 
laboratory results. However, if a 
Zone E result is received, retain the 
sampled lot if it is still on hand. 

b, When the Inspection Assign- 
ment i ndi cates that the lot is to be 
inspected and sampled under "tightened" 
criteria, submit approximately a 
1-pound sample of a composite of 6 cans 
(submit 6 individual cans if a 
composite is not feasible). Hold the 
lot pending receipt of laboratory 
results and: 

1. Release the lot if the average 
sample results are in Zone B or lower. 

2. Refuse entry if the average 
sample results are in Zone B^, or 

higher. 

c. Previously sampled lots 
refused entry because of sample 
results in Zone or higher may be 

further sampled, at the importer's 
request, by random selection of 30 
additional single cans from the lot. 
Release the product if: 


immediately notify the computer 
terminal operator. The results will be 
entered in the AIIS, and the estab"* 
lishment's product compliance history 
will be adjusted accordingly. 

e. Additional laboratory analyses 
requested by the importer as described 
in paragraph (iii) above, will be 
performed by a certified laboratory at 
the importer's expense, 

(2) Canned Perishable Pork Product, 
a. When underprocessing of canned 
perishable pork products is suspected, 
submit samples for internal temperature 
determination. Place the suspect lot 
under retention until laboratory 
analysis is received. 

b- When samples of product from 
VS restricted countries indicate 
underprocessing, inspectors shall 
Immediately contact the PPQ officer in 
charge at the port of entry for 


TABLE 27.8 

CANNED PORK SAMPLE LIMITS 


Zone 

Hams, Loins Similar 

Pork Products 

Picnics 

A 

108.0 or Less 

108.0 or Less 

B 

108.1 - 110.4 

108.1 - 109.5 


110.5 - 110,8 

109.6 - 109.8 

C 

110.9 - 113.5 

109.9 - 111.6 

D 

113.6 - 116.2 

111.7 - 113.5 

E 

116.3 “ Over 

113,6 - Over 


1, The average of the 30 samples 
does not exceed Zone A and; 

2. None of the individual results 
are In Zone E. 

d. Upon receipt of laboratory 
results for product sampled as 
described above, inspectors will 


notification to VS. Inspectors will 
al so notify the computer terminal 
operator. 

(3) Moisture Protein Ratio (MPR). 
Table 27.9 establishes decision zones 
for moisture protein ratios of certain 
imported products. 
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a Select samples as directed on 
the Inspection Assignment. Product 

controlled by "skip lot" criteria need 
not be held pending laboratory results. 

b When the Inspection Assign- 

ment indicates the lot is to be ins- 
pected and sampled under tightened 
criteria, retain the lot pending 

receipt of laboratory resul ts and: 

1 Release the lot if the sample 
result is in Zone A or lower. 

2. Refuse entry if the sample 
result is in Zones B or C. 

c Previously sampled lots refused 
entry because of laboratory results in 
Zone B may be further sampled, at the 
importer's request, by random selection 
of 6 additional samples from the lot. 
Release the product if: 

1. The average of the 6 samples does 
not exceed Zone A and; 

2 None of the individual results 


3. Select a 4 nz. [lioco of iiKMt 
(100 grams) from any l)ox asr. lyiic-d liy ' 
Alls random ii umbers for 
selection . 

4. Send species samp I os to the 
Microbiological Laboratory assitjriod to 
the State as listed in (.lie Meal and 
Poulty Inspection l)i rectory. 

5. Inform Foreign I’rogranis Hi v i i on 
of any problem encountered. 

In addition to species satnpliiig 
directed by the Inspection As s i grinH^ni, 
inspectors will submit saiiii^les lor 
analysis at any time (.fioy havo reason 
to suspect product species. When I his 
is done, follow procedures oiiLiiiir'd 
above and retain the lot, pc'etling 
receipt of latiuratory results. Note 
the following on (ho MP I onn bOUll-l, 
"Inspector Initiated" - "Product HolcP' 

- "Region Notified." 


are in zone L or higher. 

d. Previously sampled lots refused 
entry because of results in Zone C may 
be further sampled, at the importers 
request, by random selection of 
30 additional samples from the lot, 
Release the product if: 

1 The average of the 30 samples 
does not exceed Zone A and; 

2 ^ None of the individual results 
are in Zone C or higher. 

e. Upon receipt of laboratory 

results for product sampled as 
described above, inspectors will 
immediately notify the computer ter- 
minal operator. The results will be 
i? Alls, and the estab- 

w n y compliance history 
Will be adjusted accordingly. 

reQuestPH^'h!°?J .laboratory analyses 
above importer as described 

bove, will be performed by a certified 
laboratory at the importer's expense 

Species samp- 
the Alls WK ^^°J^atical ly assigned by 

Inspector will; sample, the 

1- Use MP Form 6000-1, 

HonitoMnI Pr^rt.''""’ 


t5j Canned Luncheon Meal: ^ 

a.^ The Meat Inspection Re<j li 1 a i i on 
Section 319.260 permits waLor or 
to be used in the preparation ol ■ 
luncheon meat in an aiiiouiiL not, to' 

exceed 3 percent nf' the toLal ingr*-- ’ 
dients. The 3 percent is cons i dornni •' 
to be a lot average I iiiii La l i nn , ^ 
Although the standard is to ho J" 

controlled at time nf formu 1 at i on , ' 
laboratory analyses can bi» uschI to-* 
verify effectiveness of the fonmi I a- 
tion controls. Sampling and inter-'* 
peration procedure are as foMows'* 

b. A single unit sample will he* 
drawn and tested from each Ir.t* 
selected for examination. fo* 

compensate^ for analytical variation * 
the lot will be passed it the safunh!* 
unit does not exceed 4 percent added * 
moisture. If the Lmple unYt^ 
exceeds 5 percent added inoisttni' * 
e ^ lot will be rejG(.tod 
containing an average above 3 (lercent * 
added moisture or sample unit varla-* 
tion too great to allow accurcUe* 

moisture^^^^*^ ^iverago acided * 

c. If the sample unit excoods 

moistur^ thp ^ percent added 

(1 co^L’nf importer may either 
U; consent to rejection of the 
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* lot, or (2) request that the 
^ inspector draw an additional 30 unit 

* sample to be analyzed at the 

* importer's expense. The average of 

* the analyses for this sample must be 

* 3 percent or less added moisture and 

* no single sample unit may exceed 

* 5 percent added moisture. 

(d) Receipt for Laboratory Samples 
Inspectors will complete MP Form 64 
whenever samples are collected for 
laboratory examination. Give the 
original to the importer and attach the 
duplicate to the original copy of the 
MP Form 410 which is forwarded to the 
computer terminal operator. 


DISPOSITION 


Subpart 27-D 


(Regs: M-317; 327 P-Subpart L, T) 


Disposition of imported product is 
based upon compliance with MPI and 
other governmental Agency requirements. 
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* TABLE 27.9 * 

* 

* MOISTURE PROTEIN RATIO i 



if 

Beef 





* 

Dried (Chipped) 

2.04:1 

2.05:1 - 2.10: 1 

2.11:1 


* 

Jerky/Pemmican 

0.75:1 

0.76:1 

0.77:1 

•i 

* 

Roast (Parboiled 




i 

* 

Steam Roasted 




i 

* 

Canned) 

2 . 25 : 1 

2.26:1 - 2.31: 1 

2.32:1 

i 

* 





i 

* 





i 

it 

Sausage 




i 

* 

Air Dried 

2.10:1 

2.11:1 - 2. 15 : 1 

2.16:1 

i 

* 

Dry Fermented 




i 

* 

(Except Genoa) 

1.90:1 

1.91:1 - 1.96: 1 

1.97:1 

i 

it 

Genoa Salami 

2.30:1 

2.31:1 - 2.36:1 

2.37:1 

i 

* 

Canned Mortad~ 




* 

* 

ella 

3.85:1 

3.86:1 - 4.04:1 

4.05:1 

i 

* 

Pepperonl 

1.60:1 

1.61:1 - 1,65 ; 1 

1.66:1 

i 

* 





• 

* 





“ 3 

* 

Meat Broth/ 




i 

* 

Stock 





* 

Concentrated 

67:1 

N/A 

N/A 

* 

* 

Regular 

135 : 1 

N/A 

N/A 



* 27.18 NONINSPECTED PRODUCT 

* Information relative to imported 

* product not presented for inspection 

* within 30 days shall be reported to the 

* regional office. 

* 27.19 MP FORM 410 

* (a) Completion 

* Section E of the MP Form 410 shall 

* be completed, signed and dated by the 

* inspector upon completion of the 

* examination. Note: Inspection is not 


considered coiiiploto. when lots are on ^ 
hold pending race ip l of sample results, * 
or are under active appeal! When a lot 
or portion of a lot is refused entry, ^ 
the inspector will identify amounts, * 
rejection codes, and disposition. 

(b) Codes * 

Inspectors shall assure that correct * 
country, product, and where applicable, * 
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rejection codes aro mitorod on the MP 
Form 410. 

(1) Country codes. Sea T.ible 27.1. 

(2) Product codes , Use the code 
listed on tlic Inspect ton Ass i giinieiit . 
If there is a question concerning the 
accuracy of a product code, contact the 
computer terminal operator. 


(3) Rejection codes. 
27.10. 


See 


Tabic 


(c) Distribution 

When lots are in.spectcd and passed 
the inspector shall fon^/ard the MP 


Form 410 and other applicable docu- * 
rnents to the computer terminal opera- 

tor on the day inspection is completed. * 

\/hen lots are inspected and refused * 
entry , the inspector shall imiiied lately * 
complete the following forms and send a ^ 
copy of each to the computer terminal 
Operator, U.S. Customs, and Foreign * 
Programs Division: * 

1. MP 410 * 

2. MP 63 * 

3. MP 68 * 

4. Health Certificate * 

5. Customs Form 4613 (if product is * 

to be destroyed) 

6. Customs Form 3499 (if product is * 

to be converted to nonhuman use) * 


Table 27.10 - Rejection codes 


KojocLjon cause 


Code 


Contamination (dirt, 

hair, feces, 

ingesta, etc.) 

01 

Processing defects (bones, bruises 

, clots , etc . ) 

02 

Unsound coiid i t i on 



03 

Pathol ogi c/il defects 



05 

Labeling defects 



07 

Compos i t ion/.s t andard 



09 

VS roqulruments 



10 

Res i dues 



11 

Miscel lurioous 



12 

Container condition 

(defects) 


13 
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:i Lots, Marking 

(■Oil' -i III*- r ) carcass, or 
1 .L. 5r. part shall be 

: ■ . L lIi*- "U.S. Inspected and^ 

. . ,:i br.ind before completion 


- z . ’!• "s of horse'i.eac shall have 
.. i ”b.'r ^unedt" in letters not 
] inch high. The appropriate 
. , brand described in 

• ',:a) of the ilPI regulations 

.'I jk! :>t. 2 '“:)(id in green ink adjacent 

' ctf-d arid passed imported product 
> i :• red to bo domestic product. 
.*■ 1 .:, later found to be suspicious 

■i" i.cir-table, it shall be retained 
: 'S'; regional office contacted for 

. ' ..ti'jn in.s cruet ions . Addition- 
. . such product located outside of 

'.(.111 estroi ishments shall be re- 
■ti 'i to the Compliance Division for 
, : ■ , : iL.t e action . 

;■) iji.'iy often result in certain 

3 of unmaiked product left over 
■i ict'.jjted lots. Such product is 

ill,. g 1 e n away to charitable 
-n j r .t ] ons or to importer's 

I-jv.os. howoier, if requested, it 
tJe Shipped to a local official 
40 j Lsh.iient for further processing 
.I'iiJ it is acceptably packaged and 
c e-ly identified as to contents and 
■ of origin. Product from lots 
held pending laboratory or 
'ubatioii results shall not be shipped 
given auay until favorable results 
’■ re reived, 

11 SHIPMENT 

ation 

lots shall be clearly 
'us. Refused Entry." 
>e done in such a manner as 
that the identity of the 
U.S. Refused Entry" is 
Lfale from any angle of 
or example, if the product 
A combo-bins, the 

2 d Entry placard shall be 
11 four sides of the pallet 

importers 

ted shipments shall be 


disposed of within 45 calendar clays of 
completion of inspection. In extreme* * 
situations, such as dock workers' * 
strikes or vessel delays, the imiiorter ^ 
may submit a written request to tlicj ^ 
Administrator requesting an exLoiinion. * 
Such request must specify reason for * 
delay. * 

The owner of refused entry procluot. * 
shall not transfer legal title of siioli * 
product. However, the title to procluot * 
intended for export may bo Lraus for riid * 
to a foreign consignee, and the title 
to product intended for destruction for * 
human food purposes may be transforrecl * 
to end user, n.g- , a pet fond * 
manufacturer or rendorer. '*■ 

(b) Shipping Under Seal * 

To be exported, product wliicli has * 

been refused entry at dost itiul. ion * 
inspection locations shall bo trails- * 
ported to a port approved by \ Im 

Agency under official .seal; pj ndiii.t * 

refused entry at port inspection * 

tions must be exported from that port, 
EXCEPTION! If export ation to n 'A* 

country willing to receive the rofuiaid ^ 
entry product is not feasible from Liu* 

port inspection location, the import cr 
may submit a written request to t ho * 

Regional Director for permission to ^ 
transport the product under oi'fic. lal * 
seal to a port approved by the Agem.y. '* 
Such requests shall bo accompanied by '* 
a completed Customs Form 7512 and coii- * 
tain the following information: k 

1. MP 410 number * 

2. Customs entry number A 

3. Originating country and * 

establishment number Vfc 

4. Number of containers and weiglit * 

5. Date and reason for refusal * 

6. U.S. port of destination * 

7. Consignee and destination country * 

8. Proof that export arrangenii'n ts * 
nave been made 

The original 45 day time limit Is 
still applicable under this exception.* 
Ihe import inspection office must * 
complete MP Form 408 and submit it with * 

a copy of Customs Form 7512 to the port * 
of export. 
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* (c) Notification 

* In all refused entry cases the MPI 
I inspector shall immediately notify the 
^ following parties (directly or by 

telephone) of the essential details of 

* the refused entry being reported: 

* 1. Circuit Supervisor 

* 2. Customs at the point of inspoc- 

* tion 

* 3. Importer/broker 

* 4. Automated Import Infoimation 

* System (AIIS) Terminal Operator where 

* the MP Form 410 was entered 

* Foreign Programs Division (FPD) will 

* notify inspection officials in the 

* country of origin that product has been 

* found unacceptable. 

* A Copy of Customs Form 7512, 

* indicating the name of tlie foreign 

* country to which the refused entry 

* product is consigned will be 

* immediately forwarded to FPD. FPD will 

* furnish informa-tion to the U.S. Embassy 

* in the receiving country for trans- 

* mittal to that government’s health 
officials. 

* (d) Product Disposal 

y (1) Defective Portions. See 

section 27.10. Defective or damaged 

* product may be removed from the lot and 

* refused entry without formal sampling 

* or presented as a separate lot for 

* formal sampling. 

* (2) Direct Supervision. Inspectors 

* will directly supervise the dcstiuction 

* or denaturing of refused product. 

* Transportation of refused product for 

* destruction, denaturing, or exportation 

* shall be accomplished under official 

* seal. If refused product is to be 

* exported, inspectors will directly 

* observe product being loaded aboard 

* vessel or carrier, and notate such 

* action on the MP Form 410 and, if 

* available, the Customs Form 7512, 

* (3) Reimbursable Charges. Reimburs- 

* able charges for activities outlined 

* in (2) above occurring during the 

* inspectors’ base time will not bo 

* imposed as long as the supervision of 

* these activities does not interfere 


with, or detract from, the inspector's ^ 
normal duties. When requested to * 
supervise the destruction, denaturing, * 
or e.xportation, of refused product, * 
inspectors shall first contact their * 
circuit supervisor for authorization, * 
and notify the requestor whether or not * 
the activity will be conducted on a * 
reimbursable fee basis. * 

(g) Animal Food * 

(1) Application. Refused entry pro- * 

duct shall not be used in the manufac- * 
ture of certified animal food. To * 
direct product to other animal food * 
channels with U.S. Customs and FDA * 
permission, the importers shall apply * 
in writing to the regional director * 
identifying cause of rejection, in- * 
tended destination. Consignee, and * 
date to be shipped (diverted) . Such * 
product shall be used within 45 calen- * 
dar days after rejection. *■ 

(2) Denaturing. See procedures * 

outlined in Section 325.13 and 381.95 * 
of the moat and poultry inspection * 
regulations, and section 27.4(e) of the * 
manual. When refused entry product has * 
been dos C loyed or denatured , the * 
inspector supervising such action shall * 
contact the computer terminal operator * 
so that the Customs office at the * 
original port of entry may be notified * 
and the case file closed. * 

(f) Product Reconditioning * 

Inspectors shall not permit * 

reconditioning of refused product * 
unless authorized by the regional * 
office. Sorting or reconditioning of * 
refused product is a privilege. * 
Regional offices will grant the ^ 
privilege only once for any shipment, * 
and the sorting or reconditioning may * 
be accomplished only by competent * 
personnel under the inspector’s * 
supervision. When the reconditioning * 
consists of relabeling, it shall be * 
conducted under identification service. * 

(g) Exportation * 

Refused entry product must be ex- * 

ported within 45 days after inspec- * 
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. , « _ ^xcinsions rnay be granted by 
Ml* A'lr'inistrator or his designee. 

{!) Export Package. The importerZ. 
ni'.Ver nusc complete and submit a 
' rjt.C"S rorn 7512 package for all 
r-'i !><’i -mt ry product to be exported, 
Ml' tu-.ck ago must include two addi- 
f.'.riii copies of Customs Form 7512. 

■ ■ '.otiy nust bo consipicuosly marked 
■'Ml Copy” and identified with a piece 
r^d tape The other copy must be 
- .-kod "Classification and Value 
C-py". The importor/broker must also 
'kTiM.’id'-j a stamped envelope addressed 
to the appropriate computer terminal 
X.;. “tator . 

Tfio importer/broker must first submit 
th • Customs Form 7512 package to the 
u.nouct-r terminal operator where the 
hi' 410 number is entered into MPl's 
.pater system. The Terminal Operator 
'..’ill review the package for 


will mail the cert if i (id MFl c-opy of the 
Custom Form 7512 in the prciaclclros.s ed 
envelope to the appro[UM<ite Te‘riii i rui I 
Operator's office. 

(h) Failure to Export or Destroy 

Inspection 0p(^rat i <3tis will notify 
the Foreign Programs Division and 
Compliance Division wlnui ri'Iusnd entry 
products have not: Innui jirojuM-ly 

disposed of. 

Whenever the owner f.'iils Ut) have 
refused entry product exp>t))*r eii , 
converted to animal food, (jr othorwi.se 
destroyed within the fixed lime; piM ind, 
the Compliance Division will in ft into 
legal action to destroy LIk* produot foj- 
human food purposes. 

27.22 RETURN OF EXPOR'l'ED PRODUCT 

(a) Regulatory Provistonr. 

Sections 327,17 and 38 1.209 of Liu- ■ 


c - 'ipl*.*teness , The package must 
111'- luce : 

1. DPI copy of 7512 as identified 
ovu , 

2. A stamped addressed envelope. 


MPI regulations provide tlnit ic'turui'd ■ 
U.S. exported product may ontor tht‘ • 
United States upon apjjroval of tlin > 
Administrator of tlio l-’SJH ui tlu' Di^pnl y 'J 
Administrator of MPLO. -J 


3. The MP Form 410 number in the 
Ijiy of the 7512 and confirmation that 
the Mr 410 was entered through their 
• f'rmin-il . 

4. Classification and Value Copy as 
idr-ntified above. 

5. A photo copy of the 7512 for 
n U'diatc transferral to Foreign 
Pi '- grams . 


(2) Certification of Export. If the 
pa.-kage is in order the terminal 
operator shall: 


a. btamp all copies of the Cust 

Form 7512 in red ink "Restric 
iToducc, "U.S. Refused Entry," 
Subdivision or Diversion", and 
i^iniunal Operator's office addr 

Su.irap and actual calendar date by wh 
Product must be exported. ^ 

b. Return the package to 

ic-porter/broker. ^ 

The importer/broker must then sub 
the Custom Form 7512 Dacka<r\ 
appropriate Customs office ® ° 

^Ptry pr'oduorf:' 

product for exportation. Cust 


At the point of entry (FOE) wImm-u ^ 
import inspectors arii U'j.s i giicd , Llu' ^ 
circuit supervisor will dincusn t.ljc MPI ^ 
reeju i remen L s for roturniHl iiM’fit' mui ^ 
poultry products with U.S. Cnstoiin. ' 
officials assigned to the n.iinc' POh . At ^ 
the POE where an iiiipui t i ns['>et'- 1, or is •* 
not assigned, tlio area supf'.rvi 'lor w * J I ^ 
contact the local U.S. Cu.s tnmn 
officials and dincusn such rocjufro- ■* 
ments. Where possible, Mi' I will offi«i * 
U.S. Customs assistance; i , cm , 
seals, etc., to secure sliiptiuniLs foi * 
movement to locations whore MP [ per- * 
sonnel are assigned. MP Form 410 * 
shall not be used for reLurnod procl\ic:L. 


oiMHinenc examinations * 

Upon notification of a reLurued * 
shipment, MPI personnel shall exfunine * 
the product to determine if .it haji * 
become adulterated or misbranded duriny * 
ransit. Adulterated or misbrauderi * 
product will be condemned, or If * 
.possible, reconditioned under MPT * 
supervision at POE or an official* 
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GStab 1 Ishmcnt . Product not eligible 
for free movement shall be transferred 
under official seal and HP Form 408. 

(c) PPQ/VS Requirements 

PPQ/VS clearance must be assured for 
each shipment before it may be allowed 
to move away from its POE. 

(d) Compliance Division 

Whenever the owner or representative 
of returned product disagrees with the 
MPI disposition made on product not in 
an official establishment, MPI 
Personae J shall request U.S. Customs 
officials to hold the shipment in 
question until further notified and 
will irntnedi atcly contact the 

ComplJance Division. 
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INDEX 


Abnormal calves — 47 
Abnormality, abnormal 1t1es-“'72 , 

85 

ante-mortem 
livestock — 47, 48 
poultry — 48 
ski n-~54 
Abscess 

cervical '**’76 
ham facing*-“76 
tuberculosi s — 76 
Absence 

inspector' s — 9 
veterinarian' s — 9 

Acceptability, fat-“-155 

Acceptable quality level 
(AQL)— 87-96 

accept-reject criteria — 96 
application — 88 
defect criteria — 93 
identification — 90 
lotting — 88 
random sampling — 88 
report — 96 
responsibi 1 i ty — 88 
routine reinspection — 90 
sampling plans — 90 
terms — 88 

Acceptance criteria — 146 

Accessibi 1 i ty — 18 
Accusati ons — 12 
Acid 

ci tri c — 138 
lactic — 138 

Acidified products — 160 

Actinobaci 1 losi s--74 

Actinomycosi s — 74 

Action — 14, 21 , 40a , 1 59 

Actual count — 175 

Additives 

poultry treated with — 121 
Adhesi ves — 263 
Admini stration 

Packers and Stockyards — 220 
Admission 
plant — 10 
warehouse — 182 
Adulterated product — 272 
Adulteration— 2, 186 
Advance notice — 8 
Adverti sement — 107 

85-1 


Aerosol s 

i nsecticides~“38 
nonresidual — 39 
residual -~38 
Affected 
organs— 84- 
ti ssues — 84 

Africa, Republic of South — 260a 
Agents , anticaki ng — 1 35 
Agreement — 20 
Ai r 

compressed— 1 9 
express — 265 
Airsacculitis--82 
disposition criteria— 82 
salvage of portions — 83 
Algeria--228 

Alleged unsound product--274 
Alurni num 

contai ners— 1 57 
equipment — 32 
foil — 121a 

Amenability, product — 184 
Amount 

cooked meat equiv. — 149 
Analysis, type— 262 
Analytical method — 101 
Anapl asmosi s— 74 
Animal ( s) 
crowdi ng — 50 
dead--102 
escaped — 47 
exposed — 47 
fat— 165, 266 
food--105, 274, 294 
certified— 106 
game--2 

identi fi cation — 216 
normal —46 

report comparison — 45 
research — 48 
unborn — 103 
washi ng — 51 
Ante-mortem 

condemnation — 196b 
i nspecti on— 44 
Antibiotic( s) — 1 01 
resi due — 270 
Anticaking agents — 135 
Antislip material — 32 
Anthrax — 77 

Antioxidants— 1 55, 164, 168 
Apparel , wearing — 23 


296 INDEX 

Appeal — 12 

Appearance, product — 175 
Appl 1 cat ion 
AQL— 88 
export — 222 
import — 280 
inspection — 3 
label — 111 
warehouse--! 79 
Appropriate action — 21 
Approval 

canning procedure — 156 
conditional — 1 1 1 
contai ner— 1 1 1 
label — 111, 112, 232a, 280 
letter--36 
marking device — 107 
plant — 242 ,245 
request — 36 
shipment — 280 
sketch — 123 
temporary-“123 
U.S. Customs — 279 
warehouse — 179 
Approved 
chemicals — 35 
dyes— 138 
label s 

transfer--! 1 3 
use — 113 

quality control (AQC) — 125, 

146, 168 

rodenticides — 40 
warehouse--! 79 
Aprons— 23, 42 
AQC-125 
AQL— 87 

Arab, Republic of Egypt — 243 
Arabia, Saudi 

Area( s) 
eating — 23 

heat-processed product — 41 
landing — 51 
maintenance — 23 
raw product — 41 
service — 23 
Argentina — 228 
Armed Forces, hams— 142 
Arsenic— 98 
Arthritis— 76, 77 
Assaul t — 7 
Assignment — 8, 14 
Assi stance 


ante-mortem inspection — 44 
diagnostic--271 
Atrophy, breast muscle — 81 
Atrophic rhinitis — 77 
Austral i a — 228 
Austria— 229 

Authority, authorities — 8, 10, 226 

inspector‘s — 78, 84 
Authorization card— 10 
Authorized fumigants — 39 
Average, five sample — 146 

- B - 


Baby food containers — 156 
Back-siphonage— 26 
Backs— 242a 
Bacon— 1 16 
si icer — 29 
Badge(s) — 10, 24 
Bag(sh-112, 268 

transparent plastic — 112 
Bai t(s) 
box— 40a 
dry— 40a 
fountai n— 40a 
1 iquld — 40a 
rodent — 40 
sticky boards — 40a 
tracking powder“~40a 
Bakery Items — 135 
Bak1ng-~153 
Band saw — 29 
Barbecued poultry— 143 
Barbecuing— 143 
Bar cut — 58 
Barrels, slack— 34 
Battering — 154 
—261 Beef 

for refrigeration — 179 
heart(s) — 116, 231 
meat— “1 1 4 
quarters — 90 
sides — 90 

South America — 278 
Beefalo— 2, 118 
Belgium— 230 
Bile— 72 

collection — 103 
duct cut— 55 
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Bi 1 1 rubi ri“"73 
Biological res1dues~“97 
Birds, game — 1 
Bladder, urinary — 53 
Bleeding — 51 , 55, 57 
Bl i ster, breast — 80a 
Blood— 22 

collecting equ1pment-“28 
col lection — 51 , 217 
Boards~”30 
sticky — 40a 
Boars — 86 
Boi 1 ing**”! 54 

Bolt, captive stunner — 50 
Bond, U.S. Customs — 281 
Bone — 132 

digesting — 14 
Boneless 

cured pork — 144 
meat- -284a 

reinspection — 126 
poul try— -120 
Boning— 151, 152, 264 
Boots, see footwear — 24 
Bottles — 33 
Boui lion — 184 
Box, boxes — 34 
bait — 40a 
end label — 112 
mail ing— 218 
Brai ns— 86 

sheep-lamb — 1 16 
Branch, Grading — 219 
Brand(s) — 107, 114 
approval , use — 107 
buyer' s — 107 
control — 108 
del i very — 108 
design — 107 
d1 sposal — 108 
hot ink — 107 
hot Iron — 107 
mi suse — 107 
number, location — 108a 
record — 108 
rol ler, papain — 107 
sanitation— 107 
supply, replacement — 108 
size— 107 

U.S, Insp'd and Cond. — 108 
U.S. Passed for Cooking—108 
Branding — 105 


carcass — 108 

brand number, locat1on--108a 
calves--109 

cysticercosi s (beef)--108a 
each half — 108 
papain injected--108a 
shrouded carcasses--! 08 
product“-109, 236 
condemned— 1 05 
meat cuts — 109 
special marking--109 
Braunschweiger — 185 
Breadi ng — 154 
Breakdown , equi pment— 1 56 
Breaki ng 
carcass — 14 
seal— 180, 274 
Breast 

bl 1 ster — 80a 
cut — 120 

muscle atrophy— 81 
Bribery—] 1 
Brine flotation— 1 53 
Bri sket opening— 52 
Broken packages— 181 
Bromel in — 1 31 
Brooches 
See jewelry— 24 
Brown atrophy — 73 

Brucellosis reactors— 47, 75, 197 

Brui ses— 80 

Brushes, wire— 32 

Buffalo— 2 

Bung 

dropping — 52 
handling — 54 
tie — 53, 56a 
Burning, refuse— 21 
Buttons— 24 

Byproduct( s)— 116, 132a, 281 
inedible — 224 
meat — 114 

reinspection (nieat)--85 

- C - 

Cabinet, filing— 122 
Cactus thorns— 74 
Cadaver— 82 
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INDEX 


Calcium caseinate — 136 
Calculation 
Ingredient — 139 
moisture — 62, 65 
Calf, calves — 54, 76 
abnormal — 47 
branding — 109 
hearts”--l 1 6 
large~~54, 68 
1 ivers“~l 16 

post-mortem inspection — 68 
slaughter — 54 
unborn — 103 
Can(s) 

30-pound tin-“34 
placement — 156 
sv/ol len — 284a 
Canada— 230 
Canned 
hams— 289 
loins— 289 
picnics — 289 

product — 146^ 222a, 225, 263, 

271, 274, 283, 289 
further processed — 148 
shredded poultry — 121 
Canning— 156, 245a, 14 
container condition — 160 
containers — 156, 157 
perishable products — 157 
procedure approval — 156 
process — 1 56 
shelf-stable, acidified 
products--160 

shelf-stable, heat-processed 
products— 159 
Capon— 119 

Captive bolt stunnei — 50 
Car(s)— 33 
railroad — 217 
Caramel — 121 
Carbamates — 90 
Carcass(es)-“1 19, 281 
branding— 105, 108 
breaking““14 
Data Service— 220 
di spositlon — 78 
guide— 78 

Evaluation Service — 219 
grading— 109 
hide-on— 68 
Identification — 51 


inspection — 67, 68, 69 
marki ng — 108 
opening”“53, 56a 
passed for cooking— 74, 106 
reinspection — 87 
rework — 60 
shrouded — 108 
ski nned — 68 
spl 1 ttl ng — 53 
spaci ng — 51 
spraying — 183, 183a 
tagging — 72 
unacceptable — 60 
washing--53, 55, 56a 
scalded — 56a 
ski nned — 56a 
Card( s) 

authori zatlon — 10 
random — 88 
Cardboard 

combo-b1ns — 33 
sheets — 123 
Carotene — 73 
Carotenosis — 73 
test — 73 

Cars, railroad — 217 
Caseinate 
calcl um — 136 
sodium — 136 

Caseous lymphadenitis — 76 
Casi ng( s) — 138 
certificate— 224 
col lagen — 1 38a 
Catalo — 2 
Catch weight — 1 15 
Cattalo — 2 
Cattle— 66, 74, 87 
definition — 1 
Imported — 218 

market testing program— 218 
mature — 218 

post-mortem 1 nspectlon— 66 
slaughter— 51 
Caul fat — 87 
Celery, dehydrated— 115 
Center cut pork 
chop— 1 16 
loin — 1 16 

Centrifuge tubes— 269 
Cereal — 1 15 
added — 109 

equipment cleaning — 30 
Certlficate(s) — 188 
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Certi f 1cate( s) (Continued) 
casing — 224 
control —223 
d1 strl but1on“'“223 
Inedible— 227» 236d, 277 
photostats — 279 
preparation— 222a 
regular— 279 

Certlflcatlon(s)— 180, 222a, 224, 

226, 238, 273, 279 
ante-mortem— 45 
Diethyl sti Ibestrol (OES) — 101 
exempted product--226 
export — 223, 226 
Service— 276 
Certi fled 

animal food— 106 
laboratory — 262, 264 
pork — 179 
Change 

chilling procedure — 62 
Chart 

plant procedure — 144, 145 
processing — 123 
Cheek( s) — 85 
trimmi ngs — 1 16 
Cheese — 1 1 5 
Chemical ( s) 
approved — 35 
compounds — 35 
approval request — 36 
unlisted material — 36 
identi f1 cat ion— 35 
poi son1ng--48, 98 
residues — 98 
use — 35 
volati 1 e — 36 
Chemistry— 262 
forms — 265, 266 
laboratories — 262-264 
records — 266b 
sample preparation — 264 
sample selection — 263 
shipping of samples — 266 
special samples — 266a 
Chile— 240 
Chili — 116 
concarne— 1 16 
Chiller 

fining— 61 
overf 1 ow— 61 
Chil ling 

partially defatted tissue— 165 


poultry--6], 152 
unit water — 26 

China, Republic of (Taiwan)— 240 
Chi tterl ings — 86 

Chlorinated hydrocarbons — 98, 99, 
100 

Chlorinati on — 25 
chlorinated water sprays— 25 
chlorinators — 25 
chlorine test— 25 
Cholera, hog— 216 
Chopped ham — 184 
Chopper~“29 

Chop, center cut pork — 116 
Chute — 15 
Citric ac1d-“138 
Class — 179 

Classification, defect-“160 
Cleaning— 27 
compartments — 27 
containers — 1 57 
equipment— 30, 155 
cereal — 30 
pork— 30 
posts— 27 
product — 30 
rooms— 27 
transport vehicle 
trailers--217 
trucks— 217 
wall s— 27 

Clean-In-place system— 17 
accessibility— 18 
f1 Iter— 10 
pipeline — 18 
pump--18 
screen— 18 
strai nei — 18 

Cleanup, midshift — 41, 42 
Clearing out — 54 
Clip(s)-32 
metal— 112 

Cloth covered product— 110 

Clothing — 23 

CNS 

d1 sease — 272 
di sorders— 48 
Coati ngs — 263 
Coats, frocks 
See garments — 23 
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country”291 , 292 

narks'*‘'282 

product — 291 
reject 1 on--291 
Coded lot"“288 
Co^d 

sk1nn1ng“-54 

spots~"124 

Col lagen casi ng—l 38a 
Collection 
b1 le--103 
bl ood — 51 , 218 
spec 1men“'*74 , 271 
Colombi a — 241 
Color penetration — 138 
Combo*'b1ns-“33 
Comnun i cabl e d1 seases“”216 
Cofnpari son 

animal-report — 45 
Companion samples — 262 
Compartments 
cleaning— 27 
san1 ti zing— 27 
Compliance— 62 
Composi tion— 175, 184 
Compounds 
chemi cal --35 
unacceptable— 35 
Compressed air— 19 
Compressor, water from — 26 
Concept, zone— 142 
Condemnation 
ante-mortem— 196b 
kidney— 79 
liver— 79 
record— 79 
report— 196 
unjustified— 66 
Condemned 

reoort— 196 
'6 

105 

105 

-26 

I, 283 

271 

196c 

oval— 111 


Conduct standards"*"! 1 
Confidential 
formula—l 37 
Inforniatl on — 1 1 
Consultative service, 
laboratory‘*"268 

Contaifier(s)— 19, 156, 157, 231 , 
265 

aluminum — 157 
approval — 11 1 
d1 splay— 1 12 

experimental product — 111 
inedible product — 112 
kosher product — 1 12 
marki ngs — 1 1 1 
shipping (poultry) — 112 
true or Immediate — 112 
baby food — 156 
cleaning — 157 
condl tlon”-! 60 , 203 
defects — 293 
emptying certain — 35 
glass— 157 

Immediate — 33, 112, 122 
cardboard combo-bins — 33 
gondola— 33 
truck — 33 

Inedible product — 19, 112 
metal— 34, 157 
drum— 34 

30*-pound tin can — 34 
multiple unit — 122 
plastic — 157 
sealing— 273 

shipping— 112, 232a, 269 
used 

fiberboard — 34 
wooden — 34 
waste— 34 
wooden— 34 
boxes — 34 
crates — 34 
curing vats — 34 
slack barrel s — 34 
used — 34 

Contaminated product — 181 
Contaminants, various metal— 32 
Contamination — 72, 79 
bile— 72 

contents, stomach- 
intestinal — 72 
exudate — 72 
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Contamination (Continued) 
m1lk-~72 

possible source — 30 
prevention — 56a, 152 
pus — 72 
Contents 
paunch — 22 
intesti nal“*'72 
stomach — 72 
Control 

brands — 108 
canning — 158, 159 
certificates, stamps"'“223 
condemned product — 102, 105 
formula — 1 37 
heat exchangers — 164 
1 ngredients — 1 36 
inspected animal s—45 
label-in, 112 
moi sture — 61 
program, rodent"*-'40b 
procedures-‘”144 
seal s — 108 
tables““62 
trichinae — 142, 153 
Controller, mo1sture““64 
Conveyor — 1 5 
Cooked 
ham — 116 

gelatin added — 116 
meat equi valent-'-HS 
product — 157, 184 
readyto-eat — 1 09 
sausage — 138, 185, 263, 264 
Cooker — 29 

Cook1ng-l2, 14, 149, 151 
baking, roast1ng”-l53 
poultry — 154 

carcass passed for — 74, 106 
cooked meat equivalent — 149 
cooking and bonlng—lSl 
brine flotation — 153 
chilling — 152 

contamination prevent1on“”l52 
deboning — 152 
mechanical debon1ng~*-153 
open kettle cooking 151 
partial cooking—lBl 
poultry meat rolls — 152 
raw poultry—151 
corned beef hashrrl49 
frying — 1 54 

steaming, bo1Hng--154 


Cooling time, canni ng~-l 56 
Cooperation 
laboratory — 272 
local— 37 
MPI-281 

with other -authorities — 216 
Cords, electr1c-'-19 
Corned beef hash-— 149 
Cornish 

age, slaughter — 118 
game hen — 118 
packaging, labeling — 118 
roaster — 119 
young chlcken-’-llQ 
Corn syrup — 140 
Count 

actual — 1 75 
declared — 175, 284a 
exact — 176 
minimum — 176 
Country, countries 
codes — 291 , 292 
hams — 143 

Importing — 228, 261 
requirements — 227 
see specific country 
style — 185 
Coverage, plant— 6 
Covering 
head — 23 
protective — 122 
Cracker meal — 115 
Crates — 34 
Cream, hand — 24 
Criteria 

acceptance — 146 

defect-93, 95. 128, 129, 130, 
130a, 130b, 284a, 287 
d1sposit1on-“82 
Cross-uti 1 ization 
equipment — 30 
Crown fat — 87 
Crowding, animal — 50 
Cured — 184 
dry salt— 116 
hams — 144, 184 
pork — 264 
boneless — 144 
unsmoked product — 142 
Curing and smoking — 142a-148 
curing — 142a 
vats — 35 
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Curing (Continued) 
sh1pp1 ng 

cured boneless pork— 144 
cured hams — 144 
smoking, barbecuing — 143 
trichinae control, exemp- 
tion— 142a 
Custom product — 2 
Cutlet, veal — 184 
Cut(s)-120 
bar-58 
bile duct — 55 
breast-“120 
fresh--143 
grading— 109 
meat, branding““109 
opening— 58 
pork— 12 
skin— 120 

wholesale — 281 , 285 
Cutter— 29 
silent— 264 
Cut-up poultry — 12 
Cysticercosi s — 74, 77, 108a 
branding— 108a 
Cystic lesions — 72 
Czechoslovakia — 242 


- D - 


Damage 

transportatlon-handl Ing— 293 
Damaged product — 293 
Data, Carcass Service — 220 
Dating, product — 115a 
Day, Inspection — 44 
Dead animals— 102 
Dealer, retail — 117 
Deboning— 152 

]53 

-175, 284a 


yiuu|j uincs — 176 
minimum— 176 
range— 176 
Decomposition — 82 

Defatted tissue (partial ly)— 165 
Defeathering — 57 
Defect(s)— 284, 285 
classification— 160 


INDEX 

containei — 293 
criteria--93, 95, 128, 129,130 
tables— 284a, 287 
marki ng-1 abel Ing— 294 
removal — 284 
Defect I ve 
portions-“'293 
product — 293 
units— 282 
Defibri nati on — 51 
Defin1tion( s) — 1 , 146, 166, 168. 

175, 184, 282 
Defrosting — 179 
samples — 285 
Oehairi ng — 55 
Dehydrated 
celery‘'“-l 15 
garl ic— 1 1 5 
onions— 1 1 5 
potatoes — 1 1 5 
Dehydration — 168 
methods, materials — 168 
antioxidants — 168 
drum-spray drying— 168 
freeze drying — 168 
oven heating — 168 
Delayed 

evisceration — 57, 72 
inspection — 70 
slaughter — 45 
Delisted plants— 279 
De 1 i ve ry 
brand — 108 
sample — 1 1 1 
Denaturant — 105 
Denaturing, animal food — 294 
Denmark“-242 
Depressors, tongue';,-269 
DES— 101 

Designated employee — 180 
Designation of product— 280a 
Detached skin — 163 
Determination 
amenabi 1 ity — 184 
net weight— 168 
Deviant— 175 
Deviations, facility — 4 
Oevlce(s), marking— 107 
Diagnostic 
assistance — 271 
samples— 270 

Diethylstilbestrol (DES)— 101 
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DES (Continued) 
certi fi cation“'"101 
safnpl ing — 101a 
Digesting , bone*"- 14 
D1 rect 

control — lO? 
superv I slon-^l , 293 
Di sease( s)**"47 , VI 
CNS~“272 

commun1cable-“‘2l6 
foreign — 216 
Marek* 

mucosal — 216 
orni thosi s-'”49 
removal (poultry) ‘—49 
report — 48 
reportabl 0"“48 , 216 
slaughter suspension— “48 
uni i sted — 196c 
vesicular— “48 
Diseased tissues — 272 
Disorders, CNS — 48 
Dispenser, insecticide — 40 
Display container — 112 
Disposal“-102 
brand — 108 
product — 293 
waste‘"-22 

Di sposition‘'“'72, 291 
ante“Tiortein— “46 
carcass — 78 
criteria — 82 
guide‘“~78 
Division 

Fruit and Vegetable — 220 
Livestock-“219 
lot--279 
D0A's-“47, 102 
Dominica — 244 
Dominican Republic — 244 
Door- 15 
Downers— 1 , 47 
Drawing (poultry)— -60 
Drawl ng(s) 
changes — 3 
obsolete— 3 
paster — 3 
preparation-- 3 
reviev/—3, 4 
submittal — 3 
Dressing — 50 
sanitary — 54 
Dropping 


bung‘-'-52 
sl>oulders‘*‘-'56a 
Dru(j( s)-"101 
poi son I n(j—48 
v/1tlKlrav/al‘'’*-48 
Drum-““34 

spray drying— -168 
used— 34 
Dry 

baits— “4Da 
ice— 37 

milk products— -1 34 
produci'““270 
sal t ciirGcl-“-l 16 
sausage- “1 42a 
storage“"“22 
Dryi ng 

druni-spray^-lGS 
freeze — 1G8 
Ducks— 248, 252 
Dust— 30 

Duty, staridby“'-8 
Dyes, approved-“138 

.. E „ 

Fiarri iigs 

see jev/elry— 24 
Ears“-86 , 132a 
East Germany— ’246 
Eating arGas-‘'’23 
Egg products— 134 
Egypt (Arab Republic of)— 245 
Electric 
cords‘“‘“19 
Insect traps’“’'19 
stunning — 50 
Elevator— 28 
Elk— 2 

Emac1at1on’““’82 

Emergency 

inspection (poultry)“”"9 
slaughter’'-’47 

Employee(s), designated-*“180 
Emptying certain containers — 35 
Enzyme(s)— “121 

proteolytic— *47, 75, 131 
bromel In-'-Ul 
ficin — 131 
papain — 108a, 131 
treated product — 117 
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Eosinophilic myosi ti s***“74a 
Equador— 24b 
Equine(s) — 2a 
marking — 110 
other— 56a 

Equ1pment““4, 17, 61, 131, 163, 

179, 245, 280 
acceptance — 17 
aluminum — 32 
ante-mortem — 44 
bacon slicer — 29 
blood collecting — 28 
breakdown — 156 
cleaning — 30, 155 
cereal — 30 
pork— 30 
product — 30 
cross-utilization — 30 
exchangers, heat — 18, 164 
expeller, edible rendering — 30 

import— 280 

Inedible product — 19, 105 
containers — 19 
tanks, trucks“-19 
installation — 17 
jet vacuum--! 7 
observation — 66 
personal--24 
pickle injecting — 30 
product 
cleaning — 30 
reconditioning — 19 
sampling— 268 
sanitation — 27 
sanitizing — 27 
separate— 105 
smoke making — 30 
survey— 4 
welded— 32 
Equivalent 
cooked meat — 149 
Erysipelas — 85 
Escaped animals— 47 
Esophagus 
rodd1ng--51 
t1e-53 
ty1ng-5l 
Establishment 
official 
number — 6 
outside— 226 


Estrogens — 228 
Evaluation 

Carcass Service— 219 
Evidence, rodent — 40a 
Evi sceration— 53 , 54, 55, 56a 
delayed — 57, 72 
Exact count — 176 
Examination 
product — 225, 283 
Service — 219 

Exchangers, heat — 18, 164 
Exeniption( s)-”-2 
equines ineligible — 2a 
retail — 2a 

trichinae control — 142a, 153 
Expel ler 

edible rendering — 30 
Experimental product — 111 
Export — 222 
meat products — 222 
application — 222 
certification— 222a 
control of certificates 
and stamps— 223 
general requirements — 222 
product reinspection — 222 
plant requi rements— 259, 260 
poultry products — 224 
certi fication— 225 
eligible product — 224 
mark— 225 

reimbursable service — 226 
reinspection — 224 
requirements of importing 
countries— 227 
immersion Chilling— 246 
return of product— 294a 
plant requirements— 246, 2 

Exposed 

tuberculosis — 48, 76, 200 
Express, air— 265 
Extracts 
meat — 287 
spice — 1 15 
Exudate — 72 
Eye missing — 47, 75 

- F - 

Fabricated poultry— 120 
Facility, fad 1 Ities— 15, 163, 

179, 245, 277, 280 
ante-mortem — 44 
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Fact 1 1 ty (Continued) 
import — 280 
Inedible product — 15 
chute — 15 
conveyor — 15 
door — 15 
locking"“103 
mai ntenance“"37 
observati on — 66 
review“'‘’4 

salvage operation-'-SO 
sanitation — 27 
seafood — 16 
seal i ng““103 
survey“’“4 
use-'-S 
wel fare“''23 
Facings, ham-“87 
False records — 182 
Farm style^-lSS 
Fastener, tag — 32 
Fat( s) — 132a 
acceptabi 1 1 ty — 1 55 
animal-“165, 266 
caul — 87 
crov/n-’“87 
frying~-155 
head — 86 
pork — 1 14 
poultry -““163 
rendered — 104 
ruffle — 87 
scrap — 164 
Feathers'—‘22 
Features , label““l 13 
Federal -State program — 266 
Feet—87, 248 
edible use — 54 
removal — 58 
Feet and shanks 
edible use — 58 

Fiberboard containers, used— 34 

Ficln—131 

Fijl—245 

File 

label — 122, 281 
report — 45 
separate — 122 
slngle—123 
Filing 

cabinet — 122 
labels—122 
Filling, chiller — 61 


Filter— 18 
Films, training--66 
Final wasiiing— 54, 56a, 60 
Fingernail s— 25 
FI rearms--! 2 
Five-sample average — 146 
Fixture, 1 ight’ -15 
Flavoring, smoke— 118 
Flotation, brine— 153 
Flour— 265 
Fluid, synovial — 270 
Foi 1 , al umi num— 121a 
Follicles, hair — 163 
Food 

animal — 105, 274, 294 
application — 294 
certified— 106 
denaturing— 294 
separate equ1pment““l05 
Inspection Service— 276, 277 
nonmeat-nonpoul try— 1 24 
poi soning — 186 
Footwear — 24 
Forceps — 268 
Foreign di seases--216 
Form(s)— 189, 209-215b, 264, 
289 

MP 22—189, 209, 264 
MP 23—191, 209, 264, 272 
MP 36—61, 209 
MP 59—210, 242 
MP 70—242, 210 
MP 132—211 
MP 215—96, 211 
MP 402-2—46, 211 
MP 403—192, 211 
MP 403-6—196, 211 
MP 404—200, 212 
MP 407—205, 212 
MP 407-4—206, 212 
MP 410—212, 280, 291 
MP 455—207, 215 
MP 460—208, 215 
MP 505— 215a, 227 
MP 519—96, 215a, 208a 
MP 549—62, 215b 
laboratory— 264 
other for[ns“-209-215b 
Formalin— 263, 272 
Formal Inspection plans — 160 
Fo rmula 

confidential — 137 
control — 137 
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(ji. barter 1 nspecti orr“67 
fu'ji’.t'iin ba1t--40a 

, nigratory wate> 1, 2 
r r c n f " 2 4 S 

'^.'lultry from" ‘’278 
f ran^ s, mai 1 ing""265 
Crying-" 168 
r r* e? 1 ng-“ 1 65 , 177 
1 nspecti on-"! 77 
rethods-"! 77 
of t-premi se""l 77 , 178 
ran stuffed poultry*-"177 
solution"" 36 

f rench Polynesia (Tahi ti )"“246a 
Fresh 
cuts — 143 

porl^ sausage-~138, 185 
product-”263 
Frocks 

see garments — 23 
Frost"”! 79 
Frozen 

product — 222a, 227 
samples — 285, 286 
defrosting“”285 
Fruit and Vegetable L)iv.— 220 
Fry 1 ng~"l 54 
neat”"154 
poultry-“154 

battering and breadlng—154 
equipment cleaning—155 
fat acceptability — 155 
fats, antiox1dants~“l55 
reinspect1on”-l54 
time, temperature”“155 
Fumigants 
authorl2ed““39 
proprietary—40 
Fungicides”"98, 99 
Further processed canned 
product — 148 


- G - 

Gambrel ling“”55 

Game 

animals — 2 
birds — 1 


Garl Ic—l 15 
dehydrated”-! 1 5 
Garments — 23 
Gases ( fumigants)— 39 
Gelatin— 116, 132a 
General sanitation“-21 
Germany 
East— 247 
West — 247 

G1bl ets — 60 , 61 , 119 
divi sion— 119 
parts may be missing — 120 
parts mi ssing— 120 
w1ihout-“120 
Gl2zard(s)— 60, 84, 119 
Glass, glasses 
containers — 157 
tinted— 24 

Glazed product, Ice — 132 
Glazing, Ice— 180 
Gloves— 24, 268 
Goat(s)-54, 76 
meat— 1 14 
Gondola— 33 
Grade 

marking— 107 
marks— 281 

Grademark misuse — 109 
Grading— 109 
Branch— 219 
ineat“-109 
carcasses— 109 
cuts — 109 
labeling , 

Identi f Icatlon — 1 09 
grademark misuse— 109 
poultry— 1 10 
Grant of Inspection — 3 
Grass, needle— 76 
Gravy— 184 

Great Britain-United KlnQdom--253 
Greece— 257 
Green Ink — 110 
Grinder— 29 
Grinding— 13, 264 
Group of units— 176 
Gross lesions— 270 
Guadalupe— 259 
Guaranty 
suppi lers* — 133 
Guards, wrist— 23 
Guatemala— 259 
Guide, disposition— 78 
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- H - 

Ha1 r 

fol 1 icles — 163 
hog — 22 
roots—163 
Ha1t1“-259 
Ham( s) 

Armed Forces — 142 
canned““289 
chopped — 184 
cooked — 1 16 

sliced, gelatin added — 116 
country — 143 
cured— 144, 184 
fad ng( s)— 87 
abscess — 76 
pressed — 184 
scotch style— 142 
tropic cure— 142 
Hand cream — 24 
Handler, nonfood — 25 
Hand! 1 ng 
bung — 54 

head’’~51 , 54, 56, 56a 
inhumane — 45 
product — 42, 85 
vegetables — 135 
Handwashing — 42 
Harborage, rodent — 37 
Hash, corned beef — 149 
Hazards, contamination 
See nonpotable water — 26 
Head( s) 
covering — 23 
fat — 86 

handling — 51, 54, 56, 56a 
hooks — 28 

inspection — 66, 68, 69 
intact — 56 
presentation— 56 
removal — 51 , 55 
scalded — 56 
skinned — 56 
unski nned— 55 
washing— 51 , 55 
Heart(s)— 84, 87, 119 
beef— 116, 231 
calf— 116 
Heat 

exchangers— 18, 164 
processed product(s) — 159 


area — 41 

Heated water‘*-'61 
Heating, oven—168 
Helper, inspector' s~“78a 
Herbicides — 98, 99, 100 
Hide- on carcass — 68 
Hide, spread! ng-'-SS 
Hickory smoke — 118 
Hi ndquarter i nspecti on— 67 
Hog 

cholera — 216 
hai r‘^'~22 
Holding pen — 21 
Hoi iday-“226 
Hong Kong — 259 
Hooks, head — 28 
Horse(s)— 56a, 69, 70 
hyperimmune — 48 
mark! ng— 1 1 0 

post-mortem inspection — 69 
llorsemeat— 248, 280, 281 
plants — 106 
Hose— 17 

Humane slaughtet — 50 
Hungary“”261 
Hydrocyanic acid 

see authorized fumigants — 30 
Hydrocarbons, chlorinated — 98, 
99, 100 

Hygiene, personal— 23 
Hyperimmune horses— 40 


. I - 

Ice- — 26 , 61 
dry— 37 

glazed product— “132 
glazing — 180 
Icterus — 73 
ID card--10 

Identification — 90, 105, 132 
animal — 216 
ante-mortem— 45 
carcass“head— 51 
custom product — 2 
cuts — 109 
head — 56a 
1 ot — 180 

rejected shipment — 293 
sample — 285 
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Forequarter Inspection-^G? 
Fountain bait — 40a 
Fowl, migratory water*--*!, 1 
France — 245 

poultry frorji— 278 
Franks , mail 1ng“"265 
Freeze drying — 168 
Freezing'-165, 177 
inspection — 177 
methods — 177 
of f-premi se — 177 , 1 78 
raw stuffed poultry — 177 
solution — 36 

French Polynesia (Tahiti)’'“246a 
Fresh 
cuts — 143 

pork sausage — 138, 185 
product — 263 
Frocks 

see garments — 23 
Frost — 179 
Frozen 

product“’-222a, 227 
samples — 285, 286 
defrosti ng — 285 
Fruit and Vegetable Uiv.““220 
Fryi ng — 1 54 
meat — 154 
poultry — 154 

battering and breading — 154 
equipment cleaning — ^155 
fat acceptabi 1 ity— “155 
fats, antioxidants-'-'lBB 
rei nspection — 154 
time , temperature — 155 
Fumigants 

authorized— 39 
proprietary — 40 
Fungicides — 98, 99 
Further processed canned 
product — 148 


- G - 

Gambrel ling — 55 
Game 

animals — 2 
birds — 1 


Garl1c--n5 
dehydrated — 1 1 5 
Garments — 23 
Gases (fumigants) — 39 
Gelatln—116, 132a 
General sanitation — 21 
Germany 
East — 247 
West— 247 

Giblets— 60, 61, 119 
divi sion — 1 19 
parts may be missing— 120 
parts missing — 120 
without— -120 
G1z2ard(s)-~60, 84, 119 
Glass, glasses 
containers — 157 
tinted — 24 

Glazed product, ice— -132 
Glazing, ice — 180 
Gloves — 24, 268 
Goat(s)--54, 76 
meat — 1 14 
Gondola — 33 
Grade 

marki ng — 107 
marks — 281 

Grademark misuse — 109 
Gradi ng — 109 
Branch““219 
meat-“'109 

carcasses — 109 
cuts— 1 09 
label 1ng , 

identi f icatlon-- 109 
grademark misuse— 109 
poultry— no 
Grant of Inspection — 3 
Grass, needle — 76 
Gravy — 184 

Great Britain-United K1ngdom''“253 

Greece— 257 

Green ink-'-llO 

Grindei — 29 

Grinding — 13, 264 

Group of units — 176 

Gross lesions— 270 

Guadal upe — 259 

Guaranty 

suppl iers' — 133 
Guards, wrist— 23 
Guatemala — 259 
Guide, disposition — 78 


85-1 



INDEX 


307 


~ H *■ 

Hair 

fol 1 icles“-163 
hog— 22 
roots — 163 
Haiti— 259 
Ham( s) 

Armed Forces — 142 
canned — 289 
chopped — 184 
cooked — 1 1 6 

sliced, gelatin added — 116 
country — 143 
cured-"*144, 184 
f ac1 ng( s) — 87 
abscess — 76 
pressed — 184 
scotch style — 142 
tropic cure~“142 
Hand cream — 24 
Handler, nonfood — 25 
Hand! 1 ng 
bung — 54 

head““51, 54, 56, 56a 
Inhumane — 45 
product — 42, 85 
vegetables — 135 
Handwashi ng — 42 
Harborage , rodent — 37 
Hash, corned beef — 149 
Hazards, contamination 
See nonpotable watei — 26 
Head( s) 
covering — 23 
fat— 86 

handling — 51 , 54, 56, 56a 
hooks — 28 

inspection — 66, 68, 69 
1 ntact — 56 
presentation — 56 
removal — 51 , 55 
scalded — 56 
skinned — 56 
unskinned — 55 
washing — 51, 55 
Heart(s)-84, 87, 119 
beef— 116, 231 
calf— 116 
Heat 

exchangers — 18, 164 
processed product(s) — 159 


area“~41 

Heated water“~61 
Heating, oven — 168 
Helper, Inspector ' S'~’“70a 
Herb1cides““98, 99, 100 
Hide“on carcass~-68 
Hide, spread! ng~“’53 
Hickory smoke— 118 
Hindquarter 1nspection“~67 
Hog 

cholera--‘'216 
hal r“-22 
Holding pen — 21 
Hoi iday"“226 
Hong Kong — 259 
Hooks , head— 28 
Horse(s) — 56a, 69, 78 
hyperimmune — 48 
mark1 ng — 1 10 

post'^morteni 1nsf)ection-'-69 
llorsemeat“‘-248, 280, 281 
pi ants““l 06 
Hose— 17 

Humane slaughter“"50 
Hungary““261 
Hydrocyanic acid 
see authorized fumigants — 38 
Hydrocarbons , chi or1 nated— *98 , 
99, 100 

Hygiene, personal — 23 
Hyperimmune horses““48 


“ 1 •“ 

Ice“26, 61 
dry—37 

glazed product — 132 
glaz1ng“-180 
Icterus — 73 
ID card — 10 

Identl f ication“*“90 , 105, 132 
animal ***“21 6 
ante-mortem““45 
carcass-head — 51 
custom product — 2 
cuts““109 
head— 56a 
lot— 180 

rejected shipment— 293 
sample— 285 
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Identification (Continued) 

Serv ice-— 276 
species — 128, 270 
Identifying material — 105 
Identity standards‘“-184 
Immedi ate 
action — 40a 

container — 33, 11?,, 122 
handl i ng — 102 
Import — 278 
disposition— 291 
Form MP 410—280, 291 
noninspected product — 291 
passed shipment — 292 
rejected shipment — 293 
inspection procedure — 282 
lotti ng — 282 

product examination — 283 
product sampling — 282, 286 
laboratory samples — 288 
sampl 1 ng — 288 
sampling product — 101 
special requi rements-"278 
application, Form MP‘-410 — 280, 
291 

beef from South America — 278 
certi f icatlon — 278 
el ig1b1 1 ity — 278 
facilities, equipment — 280 
marking, labeling — 280a 
MPI cooperation— 281 
U.S. Customs bond — 281 
Imported cattle — 218 
Importing countries— 228-261 
requi rements — 227-261 
see specific country 
Improper 

procedure , action — 14 
process! ng — 156 
Improvement program— 208 
Inauguration , inspection— 6 
Incidents, reportable--? 

Incinerator — 21 
Inci sions — 66 
lymph node — 68 
Incubation— 159, 284 
daily check, record — 159 
exception— 159 
sampling — 159 
security— 159 
shippi ng — 1 59 

thermometer , temperature — 159 
unsound samples — 159 


Index--295“312 
1 abel fi 1 ing— 1 22 
Industry marks — 281 
Inedlbl e 

certificate, export"'-236d, 277 
byproduct— 223 
product — 223 
container — 19, 1 1 2 
equipment--19, 105 
faci 1 i ties — 15 
Inedible and condemned 
product — 102 
immediate handling — 102 
i solati on— 102 
segregation — 102 
Ineligible product — 223 
Infiltration, lymphocytic—72 
Information 
confidential — 1 1 
report — 186 

Ingredi ents— 1 14, 118, 132, 263, 

277 

calculation— 139 
control — 136, 137 
listing, general terms — 114 
meat-poultry items — 132, 132a 
minimum or maximum quanti- 
ties — 1 14 

nonmeat-nonpoultry items— 

132a-136 

order of predominance— 114 
tags, tissue strips, bands— 1 

vignette — 114 

Inhumane handling ( 1 i vestock)— 45 
Initial washing— 54 
Injecting equipment, pickle— 30 
Injection 
lesions — 76 
1 ron — 77 
Injury--! 86 
Ink(s)— 263 
green — 11 0 
Insanitary 
condition— 21 
practices — 24 
Insect-rodent control — 37 
Insect traps— 19 
Insecticides— 38, 98, 99, 100 
aerosol s — 38 
d1 Spenser— 40 
gases — 39 

authorized fumigants — 39 
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Insecticides (Cor^iinued) 

room voriti lallon, Lest* “40 
proprietary fumigants- • -10 
nonresidual--39 
pel 1 ets““39 
powders-““39 
repel lantS“'39 
residual" -38 
responsible person 38 
sprays --30 
storage"“30 
use — 38 

Inspection— “177, 182 

ante- and posi-niortom 188 

ante-mortem-“44 
abnormalities, di sea so s-- 47 
assi stance- "44 
condemnation-' 1 961) 
condemned— “46 
control — 45 
day“-44 

d1 sposition— 46 
DOA' s— 47 
equi pment-“"44 
faci lities — 44 
Identification -46 
inspection day- -44 
lot— 44 

normal animals— *46 
observat1on*“-44 
procedure — 44 
purpose — 44 

report, cert ificat ion— 45 
segregation— 44 
suspGctS'”-46 
vari ation— 45 
appl i cation—3 
cotnpl ete—*67 
delayed— 70 
emergency — 9 
formal plans— 160 
normal — 160 
reduced— 160 
tightened— 160 
grant — 3 

import procedure— 28? 
inauguration— 6 
limited— 12 
locker — 23 

lot— 126, 140, 147, 167, 

samp! ing— 125 
material S"“163 
minimal— 13 


norma 1 *-"1 2 
odd- hour — 10 
onl i ne""! 26 
operational--?! 
operations affecting — 8 
point noti f icat1on”"294 
|)ost“mortem~"66 
cal ves""68 
cattl e-*"66 
delayed — 70 
horsGS—69 
kidney" -69 
poul try — 69 
procedure — 66 
routi ne — 66 
sheep and goats — 68 
sv/ine — 68 
preoperati ve — 20 
pri ori ties — 21 
processed poultry-^lSS 
processing, categories — 12 
1 itni ted-“l 2 
minimal — 13 
normal — 12 
rates — 70 
refusal— 3 
reinstatement--“6, 41 
sanitation"-20 
suspension"-6, 41 
tongue (swine) — 86 
viscera table — 19 
warehouse — 182 
w1 thdrawal — 6 
w1thhold1ng--4l 
work— 188 
Inspector' s 
author! ty""C4 
helper — 78a 
station— 66 

Installation, equipment — 17 
Institutional pack — 112 
Intact heads — 56 
Intensity, light — 15, 16 
Intestinal contents — 72 
Intestlne(s) — 60, 84,106 
ti e — 53 
Inventory 
record--223 
warehouse — 182 
169 Iran— 261 
Iraq"-261 
Ireland""261 
Northern — 261m 
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Iror. 1 njection“"77 
I sol ation-'102 

Israel""26l3 

Italy-"261a 

I 1 32 

f:^Gat-pouUry‘'’*132 
mi seel laneous— 1 35 
nonmeat-nonpoultry-" 1 32a , 
263, 264 


- J - 


Jamaica-'-261c 
Japan — 261c 

Jet-vacuum equipment“-17 
Jewel ry--24 
Jordan--261 h 
Jowl(s)-~163 
pork, slicing— 132a 
si 1cer“-29 


Kenya— 261h 
Key— 10 

X1dney(s)-72, 84, 117 
condemnation— 79 
cystic lesions — 72 
inspection— 69 

lymphocytic infi 1 tration— 72 
Knife use— 66 

Knocking box, cleaning— 22 
Korea (South)— 261h 
Kosher 

product containers — 112 


- L - 

Label(s)-lll, 276, 277, 280a 
approval — 111, 112, 280a 
box-end — 112 

control— 111, 112 
features— 113 
ingredients— 114 


name of product"-! 13 
f1le-l22, 281 
filing— 122 

chronological and alpha- 
betical order— 122 
filing cabinet, separate 
f1le-l22 
index — 123 

manila, cardboard sheets“'~123 
single file, processing 
chart — 123 
small plants — 123 
supervision — 123 
uniform system — 122 
obsolete — 123 
transfer — 1 1 3 
use— 113 

Labeling— 12, 14, 109, 111, Uba 
132a, 225, 232a, 238, 280a 
deceptive packagi ng-*‘122 
defects — 294 
terminology — 1 1 6-121 
Laboratory, laboratories — 262 
AQC-26'2 

certified— 262, 264 
chemi stry — 262 
cooperation— 272 
microbiology — 268 
MPI— 262 

pathology— 73a, 271 
results*'"*140, 141, 146 
record— 146 
sample limits— 140 
samples— 165,288 
sampl Ing— 150,280 
services— 262 
workloacl““268 
Laceration, tongue — 78 
Lactic add — 138 
Lamb 

brains— 1 16 
shankless— 279 
spring — 279 
tongues — 116 
Lamp, ultrav1olet"-18 
Landing area— 51 
Lard, refined— 117 
Large calves— 54, 68 
Lead— 98, 99, 100 
Lebanon — 261 h 
Leghorn poultry— 119 
Lesions 
cystic— 72 

f 
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Lesions (Continued) 
gross-~270 
i njection — 76 
Letter 

approval — 36 
State — 1 04 
Leukosi s — 84 
Libya-"261i 
Light 

fixture — 15 
intensity — 15, 16 
ijieter""! 5 
ul traviol et— 40a 
Lighting-"! 5 
Limited inspection““12 
operations — 12, 13 
visit frequency — 12 
Li ne 

pickle— 17 
speeds — 70 
Linking machine“”29 
LI pochrome — 73 
Lips — 85, 132a 
Liquid baits — 40a 
Litigation samples — 266 
Litmus paper— 27 
Liver(s) — 83, 87 
calf— 116 
condemnati on — 79 
pieces — 76 
sausage — 185 
Livestock — 72 

abnormal i t1es*-'“47 , 72 
condemned — 46 
di seases"~47 , 72 
01 vi si on — 219 

Specification Product— 219 
Examination Serv1ce—“219 
Carcass Evaluation 
Service — 219 
holding pen — 21 
humane slaughtei — 50 
Inhumane handling — 45 
observation — ^44 
suspects~“46 
Loaves — 185 
Local cooperation-~37 
Locati on — 280 
brand — 108a 
nonofficial — 223 
Locker 1 nspect1on“r23 
Locking facility — 103 
Lo1n(s) 


canned— 289 
center cut pork — 116 
Loops— 28 

Loss, moisture— 65 
Lot(s) — 140, 175, 282 
ante-mortem — 44 
division — 279 
identi f ication — 180 
inspection-“125, 126, 140, 141, 

147, 169 

multiple coded — 288 
reinspection — 160, 167 
rejection — 96, 160 
retai ned — 141 
sampling — 141, 175, 224 
size — 282 
Lotting — 88, 282 
Low volume plant — 1, 8 
Lubricant — 31 , 36 
Lunch period — 8 
Luncheon-potted meat — 265 
Lung(s) — 84, 274 
pieces — 76 
Luxembourg — 2611 
Lye solutions7“135 
Lymphadenitis, caseous — 76 
Lymph node(s) 
inci sion — 68 
removal — 76 
slicing — 66 
Tb terms — 1 

Lymphocytic infntrat1on-“'72 


- M - 

Macaroni — 115 
Machine 

linking — 29 
wrappi ng — 30 
Magnetic traps— 33 
Mall— 265 
Mailing 

air express— 265 
boxes — 218 
franks— 265 
samples— 265 
Maintenance 
areas — 23 
facility— 37 
sanitary — 23 
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Md 1 ays i a--261 "I 
MaUa--2Clm 
Manila sheets-“123 
Manteca--! 18 
pura-” 1 1 8 
Manure--22 

Marek' s di sedse-“-272 
Hark( s) 
code — 282 
export — 226 
grade--281 
1 ndustry — 281 
official — 107 
Market Cattle Testing 
Program — 218 
Marking(s)--107, 108> 111, 231, 

280a, 292, 294 
approval — 107, 280a 
before inspection — 292 
carcasses-~108 
defects--294 
devices — 107 
grade'-lOT 
horse — 1 1 0 

imported product— 292 
other equine-'’! 10 
product, packed—! 10 
products — 107 
special — 109 
cereal , NFDH added-“109 
cooked — 109 
ready-to-eat““109 
tender — 109 

tenderloins —110 
Mart1n1que~~26l j 
Materlal(s) — 163, 168 
ant1slip“’'32 
identifying— 105 
Inspection— 163 
packaging — 121 
raw— 165 
rejection — 137 
sanitizing— 36 
unlisted— 36 
Mature cattle— 218 
Meal, cracker — 115 
Meat( s) 

boneless— 126, 284a 
byproducts— 114 
cooked equivalent — 149 
cuts, branding — .109 


INDEX 

Gxtpdi l.i,' 28/ 

gradiiuj" 109 
items- ’ 132 

1 uncfieot! -pcji ted -205 
poll- '88 

poultry ro I I s ‘ 1 49 , 184 
products, export"-“222 
smoked “114 

Mechanical dcboning •'153 
Modi terrauocUJ f)OU I i ry--"! 1 9 
Melanin '■‘’/3 
Me1 anos i s “'73 , 8 I 
Mercury-'’98, 99, 1 00 
Metal(s)'-‘“90, <J9, 100 
clip — I 12 

contairter-- 34, 157 
various con tarn 1 narits — 32 
Meter, 1 ight"“ 15 
Method( s) 
ana lyt ical“ “'10 I 
dehydration- 168 
freezing-'l 7/ 

Methyl broinido 

see authorized fumigants — 38 
Metric woi ght--! 15a, 281 
Mettv/urst'“ -'IBb 
Mexico— “261 i 
Microbio log ica ) 

control and Kion Itoring — 42, 43 
Microbiology— 268 ’ 

Laboratory-''268 
packaging-shipping— 270, 271 
report— 271 
sampl 1ng“’"268, 269 
Midshift cleanup— 41 , 42 
Migratory water fowl — 1 2 

Military 

product V'eject1on”“l86 
Milk-72 
productS'-'134 
dry— 134 
whole— 135 
Mineral 
natural- earth 
see anti si ip material — 32 
oil — U2a 

Minimal inspection — 13 
operations— 13, 14 
visits— -13 
minimum count‘-176 
Mi rror — 66 

Mi sbrand 1 ng-“ 2 , 186 


85-1 



INDEX 


313 


Miscellaneous items — 135 
Mi ssl ng 

eye— 47, 75 
parts — 120 

Misuse, grademark — 109 
Mixed product — 284 
Mi xi ng — 264 
M1xture( s) 

proprietary“~264 
spice — 135 

Moisture control — 61 

management responsibility — 62 
MPI responsibility — 63 
inspector — 63 
moisture control lei — 64 
procedure change — 62 
retained product, release — 64 
al ternati ve — 65 
moisture loss, calcu- 
1 ation — 65 
plant testing — 64 
record — 65 

tables, compliance — 62 
test — 62 
calculation — 62 
MP Form 549 — 62 
procedure—’62 
responsible person — 62 
Mol sture 

protein ratio — 290 
pickup — 131 
Monitoring 

biological residues — 97 
mi crobi ol og 1 cal ’”-42 
Monosod i urn glutamate (MSG) — 118, 
265 

Motion, in— “44 
MPI cooperation — 281 
Mucosal di seases — 216 
Multiple 

coded 1 ot — 288 
unit container — 122 
Muscle — 84 

atrophy, breast — 81 
Mustard — 135 

Mutilation, unnecessary— 66 
Mutton meat — 114 
Myiasis — 48, 217 
Myositis, eosinophilic— 74a 


“ N - 

Natural earth minerals 
see anti si ip material— -32 
Neck, without— 120 
Needle grass — 76 
Nerve — 84 
sheath tumor*—75 
Netherlands — 261 j 
product from— -278 
Netherlands Anti 1 1 es— -261 k 
Net weight-”-! 15, 168, 284a 
catch weight— -115 
definition — 168 
determi nati on— -1 68 
gross tare weight--! 15 
pot pies — 1 15 
products in casings— -115 
Vienna sausage — 115 
New Caledonia — 261k 
New Zeal and— 261-1 
NFDM— 265 
Nigeria — 261m 

Nonarrival of sealed product— 274 

Noncompl lance — 165 
Nonfederally inspected 
product— 273, 291 
Nonfood handler— 25 
Nonmeat food — 124 
Nonmeat-nonpoultry Items — 132a- 
137, 263, 264 
Nonofficial locat1on--223 
Nonpotable water— 26 
contamination ha 2 ards -~26 
Nonpoultry food— 124 
Nonreactor, tuberculosi S--217 
Nonresidual insecticides — 39 
Normal 

animal s — 46 
inspection — 12 
Northern Ireland — 261nT 
Norway — 261 n 
Notice, advance— 8 
Notification— 273 
FO— 293 

inspection point— 294 
regional office — 159 
Nuisance — 105 
Number, brand— 108a 
Nuts, pistachio— 118 
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Objective 
phase — 97 
satnples”“288 
Observati on 

ante'“mortefii*“-*44 
facilities, equipinent'--66 
stunning-““50 
Obsolete labels*'"123 
Odd-hoLir inspection — 10 
Odor, sexual-^yS 
Official 

adverti sement — 107 
establ i shnient“"'5, 226 
outside“-'226 
mark-“107 
seal'-“223 

Of f-prerni se freezing"“177 
01 1 

mineral “"1 42a 
sacs- — 248 

vegetable — 165, 266 
01 eomargari ne—l 66 
0man“’“261n 
Onions—l 15 

dehydrated-“l 1 5 
Open kettle cooklng-^^lGI 
Opening 

bri sket”“52 
carcass — 53, 56a 
cuts““58 

0peration(s)"”12, 13, 14, 
affecting inspection—O 
meat‘-‘-14 
poul try““13 
resumptl on*”"40b 
sal vage-“80 
suspens1on~”6 , 40a 
Operational Inspect! on“-”21 
Organo-phosphates — 98, 99, 100 
Organs, reproducti ve~*"56a 
Ornithosis — 49, 84 
Osteopetrosi s— 84 
Outside premises — 21, 226 
Ovary, ovaries — 60, 84 
Oven~“17 

heating — 168 
Overflow 


chi 1 1 e\ — 61 
scalder“'-57 
Overhead rail““54 
Overlay, sampling — 166, 167 
Overscald — 80 
0vert1me-""8, 226 
0zone"”18 

ultraviolet lamp — 18 
use — 18 


“ P - 

Pack 

institutional — 1 12 
Packaged product — 182, 283 
Packages, broken — 181 
Packaging“”12 
material — 121 
samples — 270 
Packers and Stockyards 
Admini strati on — 220 
Packing—13 
Paint““*30, 36 
Paki stan““261 n 
Pal letS“"33 
Pancreas~“68, 84 
Panes, window*"“33 
Papal n“'~'131 
cuts "■•131 

injected carcasses~~108a 
branding — 108a 
roller brand — 107 
Papei — 32 
coating — 121 
1 itnius“-27 
Para si tes““82 
Parsley — 115, 118 
Partial cooking — 151 
Partially defatted tissue — 165 
Parts 

may be missing — 120 
missing — 120 

Passed shipment, marking'“"292 
Pathology laboratory — 73a, 271, 
272 

cooperation — 272 
diagnostic assistance — 271 
MP Form 23-'272 
specimen 
collection — 271 
preparation, formalin — 272 
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Paunch contents — 22, 72 

Pellets““39 

Pelt puller— 54 

Pen, livestock holding — 21 

Pencil“-107 

Penetration, color — 138 
Penis removal — 52 
Pepper, red — 118 
Peri shable 

product( s) — 1 57 
t1 ssues — 270 
Period, lunch— 8 
Permit 

research — 103 
shipping — 275 
Personal 

equipment — 24 
hygiene — 23 
Peru“-261n 

Pharmaceutical product — 85 
Phase 

objective — 97 
selective — 97 
Pheasants — 1, 2 
Phosphated trimmings — 185 
Phosphates, organ — 98, 99, 100 

Phosphine 
see fumigants — 38 
Photostats, certificate — 279 
Picker — 29 
P1ck1e(s)— 118, 135 
injecting equipment — 30 
11ne““17 

Picnics, canned — 289 
Pieces 

liver and lung““76 
Pies, pot — 115 
Pigeons— 1 , 2 
Pigments— 73, 263 
endogenous — 73 
exogenous — 73 
Pimento — 118 
Pimlento — 118 
Pins— 28 
Pipel Ine — 18 
Pistachio nuts-'“118 
Pizza, trichinae control — 153 
Placement, can“'“156 
Plans 

inspection, formal — 160 
sampl ing — 90 


PI ant( s) — 278 
admission — 10 
approval — 242, 245 
coverage — 6 
del i sted— 279 
horsemeat — 106 
improvement program — 208 
light intensity — 15 
low-volume — 1, 8 
of f i cial — 226 
procedure chart — 144 
rejects — 79 
small— 123 
sped f led — 278 
testi ng — 64 
PlastiC““32, 121 
containers — 157 
transparent bag — 112 
Pol soning--48 

chemical — 48, 98, 99, 100 
food — 186 
Poland — 261n 
Pol 1 shl ng — 55 
Poll meat — 85 

Polynesia, French (Tahiti) — 246a 

Popping, skins — 166 

Pork 

boneless cured — 144 
certification — 279 
certified — 179 
cured — 264 
cut — 12 

equipment cleaning — 30 
fat— 114 

jowls, slicing — 132a 
meat — 1 14 

skin— 117, 132a, 163 
detached — 117, 163 
fresh— 117 
fried — 117 
stomach(s) — 132a 
Porphyria — 73 
Porphyrin — 73 
Port, Specified- 
Portions, salvag 
Portugal — 261o 
Possible contami 
Post-mortem insp 
Posts 

cleaning — 27 
sanitizing — 27 
Potatoes, dehydr, 

Pot pies — 115 
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■265 

, 57, 78, 154, 156 

■r.ortofp ij)Spect'ion'‘“44 
::irircuf-d and smoked-'*'143 

D.s'ii, cu)fig--'143 


c;-jr,f.- 1'? sg-“120 
ranned, shredded““121 
cm 1 1 1 ng"-“61 
Cfindfimned — 46, 105 


cut'up'"“l 2 

('ll :pGsi tion guide"-78 
f abri cated““l 20 
fot ~-163 
from France-"278 
rjanc-' bu'ds — 1 
yradi ng — 110 
in sausage-“*185 
1 ttrns-“l 32 
1 egHorn--! 1 9 

meat rol 1 s"**! 49 , 152, 184 
Modi terranean — 1 19 
portions, sa]vage“'*83 
post-fnortem inspect1on“*"-69 
proces sed — 188 
product(s)-'-105, 224, 230, 
286 


dat 1 ng — 1 1 5a 
raw — 1 51 
stuffed-U? 
reinspection-”96 
reportable di seases*'"48 
rolls--149. 152, 184 
slaughter — 57 
smoki ng-“]43 
suspGctS“-46 

treated with addi 111/65—121 
Powder( s) 
insecticide — 39 
tracki ng— 40a 
Practices 
insanitary— 24 
various— 24 

Precooked product— "139 
Premises, outside—2], 226 
Preoperative Inspection— 20 
Presentation (swine heads)““56 
Preservatives-~135 
Pressed 
ham — 184 
residues— 164 


245a, 


Presslngs—IBS 

Prevention, contamination — bfja, 152 

priorities, Inspection— 21 
Privi lege"'”294 
Process, canni ng-'-lBG 
Processing 
chart"'']23, 144 
improper^^lBG 
Inspection — 12 
Product(s) 
adulterated — 272 
alleged unsound — 274 
amenabi 1 1ty"‘”l84 

appearance and compos 1 tion-'-l 75 
brandl ng— 109 

canned— 146, 222a, 225, 263, 271, 

274, 283, 289 
further processed — 148 
hams, loins, picnics — 289 
can placement — 156 
cas1ngs”-n5 
cleaning, equipment- “30 
cloth covered-'-nO 
codes — 291 

laboratory samples — ^190 
condemned — 102, 105 
branding— 105 
control— 102, 105 
contam1nated-"“181 
cooked-“157, 184 
meat-poultry rolls-— 152, 184 
cured — 184 
before canning — 157 
unsmoked — )42 
custom — 2 

damaged, defective — ^293 
dating (poultry) — 1 15a 
designation — 280a 
disposal — 293 
dry— 270 
dry milk— 134 
egg — 134 
eligible — 224 
enzyme treated-*”! 17 
examination--”225, 283 
exempted — 226 
experimental””!!! 
export 
meat— 222 
poultry — 224 
returned — 294a 
flow””70 
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fresh“‘'263 

from Netherlands — 278 
frozen — 222a, 227 
handling— 12, 42, 85 
Ice-glazed — 132 
imported 

sampl ing — 101 
1 ncubation— 284 
1ned1blG~~l02-l05, 224 
equipment — 19, 105 
fac11ities“'-15 
label approval — 112 
inedible and condemned-'"102 , 104 

inel Igible— 223 
in casings — 115 
marking — 107, 110 
meat-poultry — 263 
milk— 134 

mi seel laneous — 290 
mixed — 284 
name — 113 
common — 113 

noninspected — 273, 291 
packed — 109 

packaged— 182, 263, 283 
perishable— 157, 271 
control~“158 

cured before canning — 157 
other — 157 
pharmaceutical— 85 
poultry— 156, 224, 286 
precooked — 139 
preparation — 124 
raw— 184 
product area — 41 

recall, corrective action — 159 
rGcondit1on1ng--l8l , 293 
equipment — 19 
reinspection — 222 
canned — 223 
frozen — 223 
unfrozen— 222 
reinspection and prepara- 
tion— 124 

approved warehouse — 179-183 

boneless meat— 126-1306 

canning — 156-162 

cooking — 149-155 

curing and smoking — 142-148 

freezing — 177, 178 

general requirements — 124, 125 

1 ngredi ents — 1 32-1 37 


net weight — 168-174 
rendering — 163-167 
returned product — 183 
sausage— 138-1 42 
tenderizing — 131 
vignette, declared 
count-175, 176 
rejection by military — 186 
release — 64 
repackaged— 281 
repackaging — 223 
restricted — 163, 273 
retained — 64, 79 
retention — 159 
returned — 182, 274, 294a 
samples--! 1 1 , 269 
sampl i ng--! 25 , 282 
sealed, nonarri val--274 
shelf-stable — 159, 271 
acidi fled — 160 
control — 158, 159 
shipping 

canned product — 159 
si mi lar— 286 
smoked — 118, 146 
solid, mixed — 284 
soy— 137 
special — 165 
specification*‘-219 
spoi lage — 1 56 
storage — 42 
temperature — 42, 124 
unacceptabl e — 292 
uncooked — 156 
undenatured — 102 
undercooked — 283 
unfrozen — 222 
unmarked — 273 
sampled — 292 
unpackaged — 181, 182 
unsound — 225, 274 
whole milk — 135 
with milk or eggs— 135 
Prografii(s) — 220 
Federal “State— 266 
Fruit and Vegetable D1v.^“220 
Market Cattle Testing — 218 
monitoring— 97 
plant Improvement — 208 
Public Health Service— 221 
rodent control — 40b 
sampl ing — 268 
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Proportionate 
sarnp 1 es“"205 
samp! i rig~”'282 
Proprietary 
f urni gan ts"“40 
fii1xtures~‘“264 
Protective coveri ng-" 1 22 
Protei n — 268 

Proteolytic enzy[nG( s)-'“ 47, 78, 131 

broinel i n- -131 
equi pnient — 131 
fici n — 131 
papal n-"- 108a , 131, 
temperature~“-131 
testing — 131 
Proventriculus"*-84 
Public Health 5ervicG"''221 
Puller, pelt — 64 
Pump — 18 
Pus“-72 


- Q - 

Quail — 1, 2 

Quality Control, Approved 
(AQC)“-I25, 140, 14G, 168 

Quality Level, Acceptable 
(AQL)"-87“96 

accept-reject criteria— 96 
appl icati on~-08 
defect criteria^-'-DO 
Identi tication‘--"90 
lotting — 88 
random sampl ing“-'88 
random carcls-^-SS 
report — 96 
responsi bi 1 ity'-“88 
routine reinspection''’**90 
sampling plans — 90 
reinspection 
initial — 90 
plant* s own — 91 
rejected lot — 93 
reduced — 91 
terms — 88 


“ R - 


Rail, overhoad“"64 
Railroad cars ^“2 17 
Random 
cards *•'“88 
numbers “‘“282 
sampl i ng““08 , 282 
Range—' 1 76 
Raie( s) 

inspection ■*■'70 
sampl I ng-'-'HO 
Ratio 

inoi store- pro to in — 290 
Rav/ 

material s-^lGb 
poultry *“ 1 61 
stLif fed“‘ 1 77 
product-'‘“184 
ared““41 
Redctor( s) 

brucel losis— 47, 75, 197 
tuberculos I s“~48, 76, 200, 217 
Ready’to^oai— *109 
Recall, product‘'“l 59 
Receiving—! 28, 180 

Recerti ficatlon 227 

Recirculated water"'* 5 5 
Recondition Ing 
product — 181 , 293 
equi pment — 19 

Record(s)"*“'65, 79, 103, 140a, 

146, 186, 266 
brand““108 
false-** 182 
i nvGntory"“*223 
review“*“273 
vi si t-'-IO 

warehouse—182 , 183 
Recovery test“‘"50 
Rectum tie— 56 
Red pepper — 1 18 
Refined lard— 117 
Refining — 13, 163 
Refrigeration — 179 
Refusal, inspection — 3 
Refuse burning — 21 
Regi stration—‘’186 
Regulations, other sources — 275 
Reimbursable serv1ce( s)— 226, 

266, 276 
Reindeer — 2 


Rabies— 48 
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Re1 nspectlon — 124 
boneless meat — 126 
byproduct — 85 
carcass — 87 
lot—160, 167 
poultry““96, 154 
product — 124, 222, 224 
routine — 90 

Reinstatement, inspection — 6, 41 

Rejected shipment — 293 

Rejection 

by mill tary — 186 
codes — 291 
lot—160 
material — 137 
Rejects, plant“*‘79 
Removal 
feet— 58 
head — 51 , 58 
lymph node — 76 
penis — 52 

reportable diseases — 49, 216 
udder — 52 
viscera — 53, 60 
Rendered fat — 104 

Rendering, refining — 14, 163-167 

control, heat exchangers — 164 
animal fat — 165 
noncompl iance — 165 
vegetable oil — 165 
facilities, equipment — 163 
expel ler— 30 
tank — 30 
material s — 163 
antioxidants — 164 
inspection — 163 
pork skin— 163 
poultry fat — 163 
pressings — 163 
residues— 164 
restricted product — 163 
scrap fat — 164 
settlings— 164 
settling salt — 164 
skimmings — 163 
tank water — 164 
special products — 165 
oleomargarine — 166 
partially defatted 
tissue — 165 
reinspection — 167 
skins for popping— 166 


Rennet—87 

Repacking product — 223, 281 
Repel 1 ants, insecticide — 39 
Replacement, brand — 108 
Report(s) — 186, 209-215, 271 
ante-mortem — 45 
file— 45 

condemnation — 196 
condemned livers — 196 
exception — 196 

food poisoning, adulteration, 
mi sbranding— 186 
prompt report — 186 
report information— 186 
reporting procedures — 186 
injury— 186 
"no kill"— 193 
operation suspension — 6, 40 
product rejection by 
mi 1 itary — 186 
certificates— 188 
inspection work — 188 
reporting procedures — 187 
semiannual reports to 
FO— 188 

reportable diseases — 48, 216 
sanitation — 20 
semiannual to FO— 188 
survey— 4 
violations — 7 
zoonoses— 186 
Reportable 
diseases— 48, 216 
incidents — 7 

Reporting resumption— 193 
Reproductive organs— 56a 
Republic of South Africa — 260a 
Request, approval— 36 
Requirements 
general — 124 
special sanitation — 41 
Research 
animal s— 48 
permit— 103 

Residual Insecticides— 38 
Residue(s)— 279 
biological — 97 
chemical — 98 

antibiotics, drugs — 101, 270 
fungicides— 98 
herbicides— 98 
insecticides— 98 
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rnetal s""98 

poi soni ng-'-OB , 99, 100 
sampling imported 
prodijct''"101 
monitoring prograin-“'97 
rendering — 164 
Rest, at — 44 
Restricted 

1 ngredi ents — 1 36 
product-"-163, 273 
Restr1ct1on( s)""248 

label or temperature— 14 
no label or temperature--! 4 
VS—278 

RestroomC s)--23 
visit — 24 
Resul ts 

correl ati on — 262 
laboratory — 140, 141, 146 
single sample — 146 
Resumption 

operation — 40a 
report! ng — 196 
Retal 1 
dealei — 117 
exemption — 2a 
samples — 140a 
Retained 

lots, sampling“-l41 
product — 64, 79 
Retention, product— 159 
Retorting — 14 
Returned product — 182 
alleged unsound— 274 
exported — 294a 
Review 
drawings— 4 
facility — 4 
record — 273 
Rework— 156 
carcass — 60 
collagen casing — 138 
sausage--185 
Rhinitis, atrophic — 77 
Rinds — 132a 
R1 ngs 

see jewelry— 24 
Roasting— 12, 153 
Rock cornish 
game hen — 118 
hen— 119 


roaster--! 19 
Roddi ng , esophagus — 51 
Rodent 

contro 1 — 37 , 40b 
l)a i ts — 40 
box — 40a 
dry — 40a 
fountal n--40a 
1 iquid — 40a 
sticky boards — 40a 
tracking powder— 40a 
harborage — 37 

local cooperation— 37 
facility maintenance — 37 
evidence — 40a 

immediate action — 40a 
ultraviolet light— 40a 
Rodenticides — 40 
approved — 40 
responsible person— 38 
storage — 38 
use — 38 

Roller brand, papain— 107 
Rolls 

meat-poultry — 149, 152, 184 
poultry — 152, 184 
Room( s) 

cleaning — 27 
sanitizing— 27 
venti lation — 40 
fumigant test — 40 
Roots, hair — 163 
Rosin — 55 

Routine Inspect Ion— 66 
Rubbi sh — 22 
Ruffle fat — 87 
Rust— 31 


- S - 

Safety — 11 , 45 , 51 , 274 
Salisbury steak — 185 
Salt— 121, 135 
dry cured — 116 
settl i ngs— 164 
Salvador (El) — 261o 
Salvage 

operation — 80 
portions — 83 
Samoa, Western— 261 v 
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ample( s) 
category“--288 
companion — 262 
decomposed — 270 
defrosti ng“'-285 
delivery — 1 1 1 
di agnosti c — 270 
five average“-“146 
from each plant — 225 
frozen — 285, 286 
identi fication-’*"285 
1 aboratory““165, 288 
1 iinits — 141 
1 1tigation“*‘266 
number — 269 
niailing““265 
packaging-’~270 
preparati on — 263 
product — 111, 269 
proportionate — 285 
records — 266 
retail— 140a 

selection— 160, 263, 283 

shipping — 265, 270 

single results — 146 

size— 269, 283 

special — 265 

STS~PS— 266 

thawed — 270 

tubes — 218 

types 

objecti ve““288 
select! ve — 288 
unsatisfactory — 265, 270 
decomposed — 270 
thawed — 270 
unsound — 159 
product retention — 159 
recall, corrective action— 159 
verif1cation’’“262 

Sampling— 101a, 125, 140, 149, 159, 
268, 288 
equipment— 268 
bags — 268 

centrifuge tubes— 269 
forceps — 268 
gloves— 268 
scalpels— 269 
sci ssors-“269 
shipping containers— 269 
swabs— 268 

tongue depressors — 269 


f orms — 289 
frequency — 288 
hi story— 288 
imported product— 101 
i ncubation — 159 
laboratory— 144, 150, 288 
lot— 125, 141, 175, 224 
onl i ne — 269 
overlay— 166, 167 
procedure— 269 , 289 
product““125 , 282 
programs — 268 
proportionate— 282 
randofn-”88, 282 
retained lots— 141 
skin — 166, 167 
species 1dent1fication-~l28 
specific procedure — 289 
canned hams, loins, 
picnics— 289 

canned pork product — 289 
moisture-protein ratio~290 
stati stical — 282 
v/ater— 26 
Sanitary 
dressing— 54 
maintenance — 23 
Sanitation— 20-43, 179 
chemical compounds — 35 
facilities and equipment — 27 
general —21 

insect and rodent control — 37 
inspection — 20 
personal hygiene“-23 
report— 21, 21a, 21b 
special requi remen ts — 41 
water supply— 25 
Sanitizing— 27 
co[npartmentS““27 
material —36 
posts— 27 
rooms— 27 
walls-27 
Saudi Arabia — 261o 
Sausage-“138 

cooked— 138-1 42a, 185, 263, 264 

casing— 138 
catch weight— 115 
dry, semidry — 142a, 185 
mineral oil— 142a 
water, wine— 142a 
fresh pork — 138, 185 
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Sausage (Continued) 

sampling, compliance — 138 
liver — 185 
poultry in — 185 
rework — 185 
Vienna--! 15 
Saw, band — 29 
Sawdust — 32, 143 
Scalded 

carcass washing — 56a 
heads-“56 
Scalding — 55, 57 
overflow — 57 
tank — 28 
tongue — 86 
Scales“-171 
Scalpel s — 269 
Scalping — 55 
Scar — 74 
tissue — 81 
Schedule, work — 8 
Scissors — 269 
Scotch style ham — 142 
Scrap fat — 164 
Screen — 18 

Seafood facilities — 16 
Seal(s)— 103, 108 
breaking— lao, 274 
official— 223 
shipping under — 293 
Sealed 

product, nonarrival— 274 
Sealing — 273 
containers — 273 
facility— 103 
notif ication — 273 
vehicles — 273 
Security— 224 
Incubation — 159 
Segregation — 102 
ante-mortem — 44 

alternative (livestock) — 45 
Selection, samples — 160, 263, 
283 

Selective 
phase — 97 
samples — 288 
Selenium — 99, 101 
Semiannual reports — 188 
Semidry sausage — 142a, 185 
Separate equIpmentTfloS 
Separation, custom product — 2 
Septicemia — 82 


Serum — 270 
Service(s) 
areas — 23 

Carcass Evaluation — 219 
Carcass Data — 220 
Certification— 224, 276 
Exami nation — 219 
Food Inspect1on‘*'-277 
faci 1 i ties— 277 
i ngredients — 277 
label s-277 
Identification — 276 
label s — 276 

operations covered — 276 
termination — 276 
inedible certificate for 
export — 277 
1 aboratory— 262 
consultative — 268 
type — 268 
public Health — 221 
reimbursable — 226, 266, 276 
termination — 276 
Veterinary — 216 
Settl ing(s) — 164 
salt — 164 
Sewing, sk1n-"81 
Sexual odor — 78 
Shankless — 118 
1 amb— 279 
Shanks 

for edible use — 58 
Shaving — 56 
Sheep 

brains — 116 
tongues — 116 
Sheep and goats 
caseous lymphadenitis — 76 
needle grass~“76 
post-mortem inspection— 68 
slaughter, dressing — 54 
Sheets 

manlla, cardboard — 123 
Shelf-stable product — 159, 271 
acidified — 160 
heat-processed — 1 59 
Sh1pment(s) 

Import 

approval — 280 
marking — 292 
passed — 292 
rejected— 293 
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Inedible, corid. material“-'104 
State letter — 104 
hipping— 13, 128, 144, 180 
approval — 279 
canned product — 159 
containers — 1 12, 269 
cured 

boneless pork — 144 
ham--144 
permit — 275 
samples — 265, 270 
under seal — 293 
Shoes, see footwear — 24 
Shovel — 33 

Shoulders, dropping — 56a 
Shredded, canned poultry — 121 
Shrink test — 144 
Shrouded carcasses 
branding — 108 
Shrouding — 53 
Shrouds — 28 
Sides, beef — 90 
Silent cutter—264 
Similar products — 286 
Singapore— 261p 
Singeing— 55, 57 
Single 
file— 123 

sample results — 146 
Siphonage 

see back-si phonage — 26 
Size, lot— 282 
Sketch approval — 123 
Skewer — 32 
Skimmings— 163 
Sk1n(s)— 84, 120, 132 
abnormality — 54 
detached— 117, 163 
popping— 166 

definitions — 166 
reinspection— 167 
sampling — 166 
pork— 117, 132a, 163 
detached — 117, 163 
fresh— 117 
fried— 117 
hair follicles — 163 
hair roots — 163 
jowl s — 163 
sewing— 81 
Skinned 

carcass — 68 


washing— 56a 
heads— 56 

Skinning— 52, 54, 56, 264 
"bed" system— 52 
cold— 54 

"on-the-rail" — 52 
tail— 52 
warm — 54 

Slack barrels— 34 
Slaughter — 50 
delayed-“45 
emergency — 47 
humane— 50 
procedures— 51 
spraying before— 56a 
suspension— 48 
Slaughter and dress1ng--50 
humane slaughter — 50 
livestock— 50 
1 1vestock“poul try— 50 
procedures— 51 
calves — 54 
cattle — 51 
horses — 56a 
poultry — 57 
sheep and’ goats“'“64 
swine— 55 

Sliced cooked bacon, gelatin 
added— 116 
SI leer — 29 
bacon — 29 
jowl— 29 
SI icing— 12 
lymph nodes— 66 
pork jowls— 132a 
Slight — 1 
Small plants— 123 
Smoke— 143 
flavoring — 118 
hickory— 118 
making equipment — 30 
Smoked 
meats — 114 
poultry — 143 
product— 118, 146 
Smokehouse — 17 
Smoking — 12, 14, 143 
poultry— 143 
Snouts — 86, 132a 
Sodium caseinate"-! 36 
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Sol 1 d( s) 
corn syrup — 140 
product — 284 
sorb1 tol'—ISQ 
Solut1on(s) 
freezi ng — 36 
lye—135 

Sorbitol solids — 140 

Soup — 184 

Source 

possible contaminat1on"'“30 
water — 25 
South 

Africa, Republ 1c~~260a 
America, beef — 278 
Korea — 261 g 
Sows — 86 

Soy product — 137 
Spacing, carcass — 51, 56 
Spain — 261g“l 
Special 
marking — 109 
products — 165 

sanitation requirements — 41 
samples — 265 

Species identiflcation—128, 270 
Specification, product — 219 
Sped fled 
plant — 278 
port — 278 
Specimen(s) 
conect1on-~74, 271 
preparat1on~“272 
tuberculosis— 217 
Speeds, line — 70 
Spice 

extracts — 1 15 
mixtures — 135 
turmeric — 121 
Spleens— 84, 87 
Splitting, carcass— 53 
Spoilage~“156 
Spots, cold-*“124 
Spraying before 
slaughter — 56a 
Sprays 

chlorinated watei — 25 
insecticides — 38 
Spreading, hide— 53 
Spring lamb — 279 
St. Vincent I$landrf261o 
Stags — 86 
Stain, tongue“'’78 


Stamp(s)~"107 
control — 223 
Standards 
conduct — 1 1 

identity, composition — 184 
1 oaves — 185 

phosphated trimmings — 185 
product — 184 

amenabi 1 i ty — 184 
cooked“~184 
cured — 184 
raw — 184 
sausage — 185 
cooked — 1 85 
fresh — 185 
rework— 185 
sen[iidry~“185 
Standby duty— -8 
Staples — 32 
Starch — 121a 
State letter — 104 
Station, inspector’s — 66 
Statistical sampling — 282 
Steak, sal isbury“““185 
Steam — 143 
Steaming — 154 
Steel wool — 32 
Stencil(s) — 107, 110 
Sterilization, field — 269 
Stick wound-'’77 
Sticky boards~“40a 
Stockinet — 121a 
Stomach(s) — 86, 86a, 106 
contents — 72 
pork — 132a 
unscalded — 229 
Storage— "106, 181 
clothing — 23 
di scontinued~“182 
dry — 22 

insecticides, rodenticides — 38 
product — 42 

Inedible and cond. — 103 
separate — 182 
vegetables— 135 
Strainer— 18 
String tag— 112 
Strips, tissue — 114 
Stuffed 

raw poultry — 177 
Staffer— 29 

Stunner, captive bolt — 50 
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Stunning, electric — 50 
Style 

country-'-lBS 
farnT“~185 
scotch ha(ir“H2 
Supervision — 123, 294 
direct — 1, 293 
Supervisory v1sits---”10 
odd-hour inspection — 10 
visit rGcorcl~”10 
Suppliers' guaranty“"'133 
Supply 

brand — 108 
water — 25 
Sur1nam--261 r 
Survey— 4, 179 
Suspect(s) — 46, 72 
1 ivestock— 46 
poul try--46 
tag— 46 

tuberculosi s— 48, 76, 200 
Suspension 

inspection— ^6 , 41 
operation— 6, 40a 
slaughter"'“48 
Swabs— 268 
Sweden— 261 r 
Swine— 55, 76, 86 
post-mortem inspection— 68, 
$Wl tzerland— 261 1 
Swollen cans--284a 
Synovial fluid— 270 
SynovHI s — 82 
Syrup, corn — 140 
System 

clean-ln-place— 17 
label filing— 122 
Systemic condition— 29, 271 


- T - 

Table(s) 

automated moving — 28 
control — 62 

viscera inspection — 19 
Tag{s) — 103, 114 
fastener — 32 
string — 112 
suspect— 46 
Tagging, carcass — 72 


Tail(s)-87 
sk1nn1ng--52 
Talc — 121a 
Tank( s) 

1 nedible — 19 
renderl ng — 30 
scalding — 28 
walei — 164 
Tattoo (swine) — 46 
Tears--80 

Temperature— 61 , 131, 159 
frying-“155 
incubation— 159 
product-“42, 124 
Temporary approval 
label — 123 
Tender— 109 
Tenderl zation — 131 
Tenderi2lng““-131 
Tenderloins— 1 10 
Termination, service— 276 
Terminology, labeling— 116 
Terms — 88, 226 
Test 

carotenosi s— 73 
chlorine — 25 
enzyme— 131 
fufn1gant“''40 
69 moisture— 62 
recovery — 50 
shrink“-144 
thi rty-thirty— 144 
Testicle— 84 
Testi ng 

moisture pickup — 131 
Market Cattle Program — 218 
plant — 64 
tenderization— 131 
Thermocouples““125 
Thermometer — 61, 159, 179 
Thirty-thirty test— 144 
Thorns, cactus — 74 
Thuringer — 185 
Tie 

bung — 53, 56a 
esophagus — 53 
intestine — 53 
rectum — 56 
Time— 293 
cool ing — 156 
frying— 155 
mailing — 265 
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Tin, 30“pound can"-34 
Tinted glasses‘-'*24 
T i ssue( s) — 270 
affected — 84 
di seased — 272 
partially defatted — 165 
perishable product — 270 
seal — 81 
stri ps — 1 1 4 
Tobacco — 24 

Tobago or Trinidad — 261t 
Tongue( s) — 86 
depressors — 269 
inspection — 66, 67, 86 
1 aceration-“78 
scaldi ng-*“86 
sheep-lamb — 1 16 
stai n--78 
trimmings — 1 16 
Tonsil— 74 
Topping v/1thers--56a 
Toxemia — 82 
Tracking powder-“40a 
Trailer--33, 217 
Training — 20 
films— 66 
Tranquilizer 

see escaped animals — 47 
Transparent plastic bags— 112 
Transport 

vehicle cleaning — 217 
Transportation — 273, 274 
animal food — 274 
certi f ication — 273 
damage — 293 
nonarrival, sealed 
product— 274 
nonfederally inspected 
product--273 
record review — 273 
return of unsound 
product--274 
other sources of 
regulations — 275 
unmarked, restricted 
product— 273, 274 
Traps 

electric, insect — 19 
magnetic — 33 

Trichinae control — 142, 153 
exemption— 142 
Trimmi ng( s)— 53 


phosphated— 185 
tongue-cheek — 1 16 
Trinidad or Tobago — 261 r 
Tropic cure ham— 142 
Truck(s) — 33, 217 
inedible— 19 
vi scera — 28 
True container — 112 
Tuberculosis — 75, 78, 82, 217 
abscess — 76 
exposed — 48, 76, 200 
imported cattle — 218 
nonreactoi — 217 
reactor(s) — 48, 75, 200, 217 
specimens— 217 
suspects — 48, 76, 200 
terms— 1 
Tubes 

centrifuge— 269 
sample — 218 
Tumor(s) 

nerve sheath — 75 
Turmeric spice — 121 
Tying 
bung — 53 

esophagus — 51 , 53 
intestine — 53 
rectum — 56 


~ U - 

Odder removal— 52 
Ulcer— 74 
Ultraviolet 
lamp — 18 
light — 40a 
Unacceptable 
carcass— 60 
compounds— 35 
product — 292 
Unborn calves— 103 
Uncooked product — 156 
Undenatured product — 102 
Undercooked product — 283 
Underweight— 225, 294 
Unfrozen product — 222 
United Arab Republic — 260a 
United Kingdom-Great 
Britain — 253 
Units 

defective — 282 
group — 176 
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Unlisted 

conditions- lUtic 

di sea ses-" 1 Utx 
mat or i a I — 30 

Unmarked })y'()<lu( t --1H0, 2/i, /‘J/ 

Unnecossarv mot i 1 .» 1 i orr (>() 

Ufip«K:kay(‘d pmdmt -IMI, ]H? 

Unprossod residues--' lt)4 

Unsat i s t .u t(n’y s.unph's -d()S, ;V() 

Unscaldi'd stoniarhs - 22H 

Unski need h('ads““!)‘) 

Unsmoked product- -H2 
Unsound 

alloqj'd, [)roduc. t--“??‘j , 2/4 
Sdinpl OS-- 1 U‘J 

Urinary 1)1 adder—- ‘>3 
U.S. Customs 
app rova1"“2/U 
bond- -?81 
Use 

fac i 1 1 ty--b 
Insecticides --- 38 
kni f 0 — 66 
o7one — 18 
tobar< 0--24 
Used con ta i ner( s ) 
drum- -34 
f iberboard- -34 
wooden — 34 

U.S. Insp'd and Cond(Mnned- - 1 1)8 
U.S. Passed for Cook I ncj-- 1 08 
Utonsl 1 s 
clean 1 n(j--27 
sani t i z 1 n<j"-2/ 

Uterus“”63 


- V - 

Variat 1 on 

ante-mortem control --46 
Various metal contaminants-“32 
Vats, cur1ng--35 
Veal 

cutlct--184 
meat — ] 14 
VGgetable(s) — 135 
handl 1 ng — 135 
lye solutions — 135 
011 — 165, 266 


storsHje — 135 
Vehi( ie( s) 

I I ear) i ntj — 2 1 7 
seal inq-“2/3 
Vene/U(d a-“261u 
Ventilation, roofii--40 
Veri 1 i edition safiiplos--262 
Vesicular di soases--48 
V(‘t(‘ruiary Services (VS)“-216 
ANII/VS forms— 215b 
anim.il identi f icat ion— 216 
tori'iqn di seasos--216 
imported cattle— 218 
Market Cattle Testing 
Proqrani-"210 
report able di scases— 216 
reporting procedures“-216 
res|H)nsib1 1 1ty--29l 
rest r let ions — 278 
transport vehicle cleaning— 217 
Vienna sausage--! 15 
Viqrietto, declared count — 114, 
175, 2a4a 

declared count— 175, 176, 284a 
product appearance and 
composi tion-“175 
def i ni t1ons--l75 
lot samp 1 ing— 175 
Vinegar — 138 
Violations—/ 
report — 7 
Viscera — 22 

1 nspect ion“-67, 68, 69 
table— 19 
removal — 53, 60 
truck““28 
Vi si t( s) 

froquency--12 
record — 10 
restroom— 24 
supervi sory— '10 
warehouse — 182 
Volatile chemicals— 36 
Volume , low plant — 1 , 8 
VS restrictions — 278 


- W - 

Walkway— 15 
Walls 

cleaning— 27 
san1t1zing’’~17 
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V/arehouse, approved”-179 

approval, classi f1cation"“l79 
appl i cation-"! 79 
survey““179 

facilities, equipment, sani- 
tation““l 79 
i nspection — 182 
lot identification — 180, 180a 
product reconditioning — 181 
records — 181 , 182 
seal breaking — 180 
shipping, recei vi ng—lSO 
storage — 181 
withdrawal ““'182 
Warm skinning— '54 
Washing 
animal — 51 

carcass — 53, 55, 56a, 57 
scalded — 56a 
sk1nned“~56a 
final— 54, 56a, 60 
head — 51 , 55 
initial— 54 
Waste 

containers — 34 
d1 sposal“~22 
Watches, wrist 
see jewelry — 24 
Water— 25, 61 . 142a 
cofnpressor-“26 
condenser~“26 
cool Ing— 156 
fowl — 1, 2 
heated — 61 
red rculated — 55 
supply — 25 
back'-siphonage— 26 
chlorl nation — 25 
ice— 26 

nonpotable — 26 
reuse — 26 
sampl Ing— 27 
source — 25 
tank — 164 
Wax finishing — 16 
Wearing apparel— 23 
Weasands — 87 
Weight 
catch — 115 
gross tare — 115 


metric — 115a, 281 
net““1 15, 168, 284a 
underweight— 225, 294 
Welded equipment — 32 
Welfare fad 1 ities“”23 
West Germany — 239 
Western Samoa“"261u 
Whole iTiilk““135 
Wholesale cuts— 281 , 285 
Window panes““33 
V/i ndpipGs— 1 17 
V/ine“‘~142a 
Wire brushes““32 
Wi thdrav/al 
drug—‘48 
1 nspection““6 
warehouse““183 
Withers topping — 56a 
Withholding inspection— 41 
Without 

necks and/or giblets“”120 
Wood — 143 

Wooden conta1ner““34 
used — 34 
Wool, steel — 32 
Work 

Inspection — 188 
schedulG““8 
Workday— 8 
Workload 

laboratory““268 
Wound, stick — 77 
Wrapping machine — 30 
Wri st 

guards — 23 
watches 

see jewel ry““24 


- X ““ X - 
Xanthosis — 73 


- Y - 

Young chicken, cornish — 119 
Yugoslavia — 261u 


- Z - 

Zone concept — 141 
Zoonoses — 186 

85-1 




